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Beca use... 


the best products you can make depend on 





the best ingredients you can buy... 
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VITAMINS 


Essential vitamins by STERWIN 
U.S.P.... in bulk and specially 
prepared carriers .. . 
livery ...any quantity, any time. 
Quality control under constant 
direction of experienced special- 
de- 


quick de- 


ists assures potency, purity, 
pendability of each individual 


batch. 


stor YOUR 
a HELPS nr 
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Parakeer 


1000 CoLons 


| Parakeet — “a 
! CERTIFIED F.D.& C. COLORS 


A complete line of pure colors. 
Leaders in basic color field for 
PARAKEET 
appeal 


— 


more than 25 years. 
COLORS add eye and sales 
to many famous food and drug 
Carefully controlled 


rigid laboratory 


products. 


manufacture, 
testing guarantee top quality col- 
ors. Any shade or color combina- 
tion desired can be produced. 


For Further Information 
on Sterwin Products Write: 


Venillin 


ZIMCO U.S. P. VANILLIN 


Made by world’s largest producer 
of Vanillin. Exquisite flavor and 
delectable aroma. Pure... only 
U.S.P. pure crystals, giving true, 
vanilla-like Soluble 

dissolves quicker due to uniform 
crystalline structure. Uniform... 
use Z1MCO as 


flavor. 


flavor never varies 
a standard in determining your 
formula. Availability ...unlimited 
supply of basic material—ample 


plant capacity. 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N.Y. 
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SPECIAL ELECTRONIC ‘BRAINS’ FOR FOOD FIRMS? 69 


They can do plenty when complex problems are involved. In thi 
learn when and how management should use them 








Heinz Readies Univac Program, Executive Tells Why 


Girds computer to short-cut paper work, Use on varied ‘decision’ posi 
Trends & Forecasts Developments to Watch 


MANAGEMENT GF Pioneers Prestige Line 


Advanced concepts involved are points of significance to management of all food firm 


High-Court Tips for Avoiding Legal Tangles 


Recent judgments on food men who tripped indicate your wisest tactics and 


Ole Sage Episode: Workers Sour, Output Down—What's the Cure?. . . 


I'o ‘quarter-back’ your way out of this one calls for a ready hand by the firm's top man 


PACKAGING Gaging the Boom in Rigid-Foil Packaging 


Concise roundup of fast-moving developments in use of aluminum container 


Creating the Package: Major Breakthrough in Food Aerosols 
Barbecue sauce heralds the new technique. (See also New Packages & Products, p 


SANITATION What to Expect, What to Do When FDA Inspects Your Plant 


Know-how in preventive sanitation is your best insurance against troublesome citation 


Cleaning System Automated—Reduces Labor, Cuts Bacteria Counts. . . 


Pushbutton operation permits welded pipelines and tank units to be sanitized in place 


PROCESSING Two New Units Streamline ‘Instant Food’ Processing 


Spray wetting agent and jet steam to produce easy dissolving, free-flowing powe 


Processors Appraise Latest Techniques 


in air conditioning, viscosity control, freezing, panned goods, ingredient 


Cure-and-Smoke Process Turns Out Improved Quality Turkeys 


Process and equipment ‘how-to’ detailed. Benefits, shrink losses cited 


ENGINEERING Roundup on Ultrasonics 


Progress reported in wave-treating various foods Researcher 


Aluminum Cans? . . . Here’s ‘What's Cooking’ 


Miracle’ metal’s advantages to food packers assessed as suppliers gear for prod 


MATERIALS HANDLING Loading Devices, Freezing Plan Win Efficiency-Plus 


Speeding basketed goods on pallet: and balancing work with storage pay big fo 


Wirebound Pallet Boxes—The ‘57 Way to Cut Produce-Handling Costs 116 


Versatile and sturdy, they’ re upping efficiency in storing, processing, shipping 


QUALITY CONTROL Filter Does Better Polishing Job 


New cylindrical unit improves beverage quality and cuts replacement time 


New Bacterial Culture Medium Prevents Cheese Failures 
Calcium-free milk powder grows cheese starters that bacteriophage can’t harm 


TRANSPORTATION ‘Gated’ Car Curbs Shipping Damage 


How adjustable-compartm« nt freight cars simplify loading and safely 


TURN TO 





ABBE-3L 
REFRACTOMETER 
just LOAD-LIGHT- 
LOOK; top-accuracy 
readings to ,0005, 
estimates to .0001 


INDUSTRIAL 
REFRACTOMETER 
Laboratory accuracy 
on production lines; 
choice of 7 scale 
ranges; accurate to 
0001 
i 


yt 


Ls 
le 
_ 


PRECISION 
REFRACTOMETER 
identifies samples 
whose indexes 
are close together; 
accurate to .00003 


. in seconds! 


BUTYRO 
REFRACTOMETER 
Easy horizontal 
loading; fast 
readings to 0.1 
Butyro number 


i ‘ 


DIPPING 
REFRACTOMETER 
Tests solutions in 
bulk; splash- 
protected; index 
accuracy to 


0,000035. 


JUICE 
REFRACTOMETER 
Direct readings to 
0.1% by transmitted 
or reflected 
light; 0-25 % 
dissolved 
solids range. 


WHEN ACCURACY MEANS 
DOLLARS-AND-CENTS SAVINGS 


Bausch & Lomb 
id 4 SOUP Le), 
Refractometer 


DEPENDABLE QUALITY CONTROL 
Index accuracy to .00003... 
identification of samples whose indexes 

are very close together. Tests transparent or 
opaque samples, liquid or solid, by transmitted or 
reflected light. Three readily interchangeable 
prism assemblies cover range of 1.20 to 1.70. Spe- 
cial test prism available, certified by U. S. Bureau 
of Standards. 


FAST, EASY READINGS © Built-in sodium vapor 
illuminator provides bright, sharp dividing line. 
Mercury light source also available for high ac 
curacy dispersion readings. Long-focus telescope 
system makes it easy to match dividing line with 
crosshairs. Illuminated vernier and magnifying 
eyepiece provide quick reading of widely gradu- 


assures 


ated scale. 


ot ee eke] Belt? Vk Mote]. ba ie) 


NOW! PRECISE TEMPERATURE 
CONTROL INCREASES TEST AC- 
CURACY © B&L Total Im- 
mersion Thermometer .. . 
ASTM-approved, reads ac- 
curately to + .1°. Magnify- 
ing eyepiece, built-in illu- 
minator. (Optional). 


FROM INDUSTRY'S MOST COMPLETE LINE 


HAND 
REFRACTOMETER 
Direct readings to 


0 


2% ; choice of 


0-60 % or 40-85% 
dissolved solids 
range. 


BAUSCH 6&6 LOMB § 
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OIL GRADING 
REFRACTOMETER 
Direct readings of 
flaxseed, soybean 
samples to nearest 
Vy lodine-number 
unit; estimates 

to 1/10. 


SINCE 


Only the right instrument for the specific job can protect quality standards 


. Save time. . 


. cut production costs. Only the complete, top-accuracy 


Bausch & Lomb line assures you the right instrument for every job; on-the- 


spot production line inspection . . 
how the right 
B&L instrument 
makes peak efh 
ciency easy. 
BAUSCH & 


. field checks... 


research. Find out now 


Send me complete data on the following B&L Refractometers 


{ Abbe-31L Precision 


Dipping 


Juice 


cbpove 
NAME 
TITLE 
COMPANY 
ADDRESS 


from glass to finished product i 
CITY 


Butyro 
Hand 


1 would like a demonstration of the B&L Refractometers checked 


Industrial 
Oil Grading 


ZONE STATE 


ort empetel S] fe) Bute], mete] 11 ag -aey bg | 


‘ LOMB OPTICAL CO. 
i 60321 St. Paul Street, Rochester 2, N. Y. 
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DEPARTMENTS 


Trends & Forecasts—Jaking the pulse of the industry's 

Hors d’Oeuvres—Interesting items that make pertinent point 

Developments to Watch—Ilighlighting innovations of special significa 

Creating the Package—( ase histories of topflight pac kage development 

New Packages & Products—Innovations in foods, containers, and wrap 

Practical Ideas— Do it yourself devices and methods that pay dividend: 

FE Opinion—ditorial comments in the interest of progress 

Keeping Up With the Field—News roundup, industry and Washington 

Schedule of Events—Dates and places of conventions and meeting Aimed at Prestige 

Men & Companies—Whiat people and firms in the industry are doing 45 n omething 
Advances in Technology— ! echini il progress briefly reported in abstract | a Bs - of Cen 
Questions & Answers—Solutions to problems that trouble food men 7 adie! auamiaieamaent ten eae ts 


‘ ourmet food 

FE Service Center 179 : ‘Gah , 
item above 1s typ Hot thr 

fan foods in the lin It 1 thi 

best availabl in a package di 


Just Off the Press—l'ree literature on equipment, supplies, and their use: tinction 


New Equipment & Supplies—Machines and materials to do it better 


Useful New Books—L atest public ations for the food plant bookshelf Behind this pioneering project are 


gnificant management, marketing 


Recent Inventions—New machines and processes recently pate nted ind packaging principl see pay 


Classified Advertising—( )ffering services, employees, jobs, equipment t) 
Advertisers’ Index—Quick locator of advertisements in this issue 2 Where to Use the “Brain” 


Reader Service—Handy inquiry cards bring you free information. , Back page No doubt about it, food manufac 
* turing 1 tra wht with extremely com 

ple picm That why food 
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Editor, San Francisco forbidding list of related data, And 

HERB POWELL Managing Editor JOHN V. ZIEMBA Associate Editor, they can give you the one answer 
Chicago that best fits a situation Lead about 


LEONARD TRAUBERMAN Assistant Editor ROBERT J. KELSEY Assistant Editor it on page 69 


FRANK K. LAWLER, Editor 


HAROLD RAPP Assistant Editor EDWARD P. McGRATH Art Editor ; 
Prepare for Inspection 


S. D. KIRKPATRICK Consulting Editor G. B. BRYANT, JR. Washington - see ore of FDA 


R. S. McBRIDE Consulting Editor JOHN R. WILHELM World News 100 plant Mspecto houldn't 
ofl yuoaf Our OUSE in order 
DEXTER M. KEEZER Economics Department But it could be a bi rious if you re 


GRAHAME E. RIDDELL, Publisher aught by the inspectors with yous 


initation down 
IVAN C. MILLER, Circulation Manager lips that will help you to meet 
* inspecti¢ vithout demerits—and 
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Will this 

missing link 

mean missed 

sales opportunities 


You'll want every general-purpose tank car you can lay your hands on in the decade ahead. 
Forecasts point to booming production and sales, and a vastly increased demand for shipping 
facilities. But normal obsolescence affects tank cars, too. A shortage of steel, plus the time required 
to build, will make for scarcity. That’s why alert businessmen are already examining transporta- 


tion requirements—planning for tomorrow’s markets. . . today. 


P.S. Plan now to discuss your long-range needs with our 
GATX District Man. You'll find...it pays to plan with 


General American. 


GENERAL AMERICAN TRANSPORTATION CORPORATION \ 


135 South La Salle Street * Chicago 90, Illinois 
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TRENDS & FORECASTS 


Cost of primary materials and labor for factory construction was wp 3.7% at 
mid-year compared to a year earlier, according to Engineering News-Record 
materials and 


Contractor's prices were 5.8 higher. Little further increase in 


Special 


labor is expected in ‘57. Contractors’ prices may drop 


OOD 
ENGINEERING 


Savings exceeding $1 million in a year from making its own cans are expected 
by Hawaiian Pineapple Co. ‘The figure is based on experience since last Nov 
400 million cans in a year 


ember. ‘The firm will make 


Service to 


The consumer price index was up 4.8% at the end of June, compared to 
March, 56. One-fourth of the 
food purchases. But incomes were 5.4% higher in April 


Executives 


reduced value of the dollar could come out of 


57 than a year ago 


Sales potential has not been scratched for fancy foods and confectionery, 
according to National Assn. for Specialty Food ‘Trade. Demand 
15% in first half of 1957, on top of a $39 to $45 million rise in "56 


INCTCASC dl 


New products developed or acquired since World War IL accounted for 


35.6% of net sales of General Foods for the past fiscal year. ‘Uhis points up 


the value of research, for which the firm spent a record $5.1 million last year 


Significance of processing to sales is currently exemplified by apples. Popularity 


of convenient canned items steadily rises. But fresh fruit demand is declin 


ing faster than processing is increasing 


Most industries are short of labor. And no relief is in sight until 1965, when 
More 


the bumper crop of war babies reaches working age labor-saving 


automation will be necessary. 


his adds up to overall 
perma nt rate hike of 14%. for 
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Food Shipping Rates Rise 


hood manufacturer 
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t Coast bank puts it thi 





Ask 
Standard 


how to 
cut costs with 
conveyors 


Although over 19,000 items are stocked, conveyors permit fast and efficient assembly, 
checking and packing — orders ride safely in durable, lightweight tote boxes 


Milwaukee wholesale drug firm 


ups order-filling 50% with 
3-floor conveyor system 


Wit conveyors, The F. Dohmen 

Company, Milwaukee, Wisconsin 
designed a system which has permitted 
them to fill upwards of 50%, more or 
reduce to a minimum 
reduce er 


der per day 
excessive overtime costs 
rors, delays and merchandise damage 
Standard belt and roller conveyors 
connect every department in the firm's 
three-story warehouse 

his installation is typical of what 
Standard can do to solve material han 
dling problem Standard designs and 
builds permanent and portable systems 
and units, using roller, belt, slat, chain 
pushbar or sectional conveyors pow 
er or gravity; also spiral chutes and 
pneumatic tube systems 

lor complete facts, consult STAND 
ARD CONVEYOR COMPANY, Gen 
eral Office: North St. Paul 9, Minne 
ota. Sales and Service in Principal 
Cit 


To. 
Ae, 


’ ] the 
entative listed 
fied phone t k o 
write direst, Ask for Bul 
letin [ 


Floor-to-floor route of conveyor system 

ures minimum wasted motion by em 
close-out" checker 
final inspection of orders, 


yee Above 


CONVEYORS 
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Trends & Forecasts 





way: “. .. in general, rates are going 
up. But there will be no across-th« 
board increase by this bank. It i 
expected that we will be fair and 
equitable.” 

A leading Eastern bank says: “‘It 
means 4% higher interest rates for 
commodity loans in general—the 
ictual rate varying with the risk 

Small firms ordinarily pay mor 
than the large borrowers. One of thi 
maller California packer 
paid 6% last year, 64% this year 
And he expects this rate may go to 


frozen 


7% due to the prime rate increas 
And foods are frozen in California 
ill year ’round 


Too Many Cling Peaches 


California’s whopping 21 million 
1S¢ pack of cling 
left a 4 
June ] 

l'o equalize this market, grower 
have had to reduce their crop (esti 
mated at 680,000 tons) to 520,000 
tons, delivered weight, by the “green 
drop” method. This latter figure 


pear hes in 195¢ 
5 million case carryover of 


will produce some 16-17 million 


1S¢ of pcae hie thi cason 


Strawberry Pack Up 


Only in California have Natur 
ind a cautious packer attitude re 
duced the frozen strawberry pack At 
the end of July, the pack there wa 
only 554 million Ib., compared ti 
99.7 million Ib. at the same time in 

6 
\nother reason for this short pach 
could be the brisk demand from the 
fresh berry market. 

In other West Coast stat the 
pack is higher this year. Oregon ha 
produced $6.5 million Ib., compared 
to last vear pach of 66 million 
Washington bounded back from the 
6 freeze (9.3 

tf million Ib. this veai 

All other strawberr 
tates have increased their output 


million Ib with over 


produc iy 


Plenty of Fats and Oils 


Supplies of food fats and oils ar 
expected to continue at a high level 
1 omin month Phat thr 
forecast of USDA Agi 
Marketing Ser 

Indications are that 


umption during the first half of 


icultural 
Cl ili im con 


19 is measured by di ippearance 


into civilian distribution channels 


did not equal i yvear earlier. But 
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New 
“Counter-Flow” Design 
Produces 

Highest Fluid Recovery 


Actual operating results prove conclusively that 
the FMC Vertical Screw Press greatly increases 
the overall efficiency of juice or fluid extracting 
operations. Its pressing action is gentle, resulting 
in an improved product quality even while 
obtaining higher fluid recovery. Reduced han- 
dling and disposal costs of low moisture content 
wastes provide even further savings. 

In operation, press cake is quickly and easily 
formed at start-up; “channeling” is eliminated, 
preventing loss of unpressed material; flow of 
fluid is downward — doesn’t re-wet the dry 
pomace. And this press is easy to clean. The 
outer screen frame is opened on hinges, and the 
center spindle and components are reached by 
releasing a single quick-opening clamp. 

Full information is available on request. Just 
write, or call your nearest FMC representative. 


psu 
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Screw Press 


Vertical Screw Press in a 
tomato line at the Oakland 
plant of F.M, Bali & Co., Div 
of Hawaiian Pineapple Co 
Installation was made and 
paid for itself in one season! 
These units permit more flex 
ible use of pulpers and fin 
ishers on tomato products, 
resulting in reduced screen 
wear. Gentle pressing action 
of moist pomace means high 
product quality—even while 
greatly increasing recovery 





Drawing illustrates FMC 
‘Counter-Flow design, shows 
pressure feeding of material 
at bottom of machine, up 
ward travel and discharge of 
pressed solids at the top 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


® Canning Machinery Division 
WESTERN: SAN aan < eaeiin HOOPESTON, ILL 
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Today, even buildings with but 2,000 to 15,000 sq. ft. of floor 
space can reap the labor-saving, cost-reducing benefits of 
combination-machine-scrubbing. Here's a Combination 
Scrubber-Vac, Finnell’s 418P at left, that’s specially designed 
for such buildings. This electric unit, with its 18-inch brush 
spread, cleans floors in approximately one-third the time re- 
quired with a conventional 18-inch machine and separate vac. 





The 418P applies the cleanser, scrubs, and picks up (damp- 

dries the floor)—all in one operation! Maintenance men like 

the convenience of working with this single unit...the thor- 

, oughness with which it cleans...and the features that make 
the machine simple to operate. It’s self-propelled, and has a 
eae positive clutch. There are no switches to set for fast or slow — 
slight pressure of the hand on clutch lever adjusts speed to 

= desired rate. The powerful vac performs quietly. Compactly 


. ' built, the 4/8P also serves advantageously in larger buildings 
& y 
ee 
= for the care of floors in narrow aisles and congested areas, and 
| is available on lease or purchase plan. 


Finnell makes Scrubber-Vac Machines for small, vast, and intermediate 
operations, and in gasoline or propane powered as well as electric 
models. From this complete line, you can choose the size and model 
that’s exactly right for your job (no need to over-buy or under-buy). 

It’s also good to know that a Finnell Floor Specialist and Engineer is 

. nearby to help train your maintenance operators in the proper use of 

Bice can be used oe the machine and to make periodic check-ups. For demonstration, con- 
for dry work — steel- sultation, or literature, phone or write nearest Finnell Branch or 
ri) Ae Finnell System, Inc., 5709 East Street, Elkhart, Indiana. Branch Offices 


(Powder Dispenser 
in all principal cities of the United States and Canada. 


is an accessory) 


BRANCHES 


FINMELL SYSTEM, INC. Appr 
Originators of Power Scrubbing and Polishing WMachines | CITIES 
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ome increase is expected during th 
remainder of 1957. 

lor the year as a whole, consump 
tion per person probably will average 
a little below 1956. Retail prices of 
fats and oils food products averaged 
somewhat higher during the first half 
of this vear than last 

Data on primary movement into 
civilian markets indicate that the 
consumption rate of margarine and 
“direct-use” lard in the first half of 
1957 was about the same as a yeal 
earlier. ‘otal use of lard—direct and 
indirect—was higher. Some decline 
was indicated for cooking and salad 
oils, shortening, and butter. 

(he seasonal downturn in lard 
production will soon end. But out 
put in the second half of this year is 
expected to total no higher than in 
the same part of 1956. Crushings of 
a large crop of oilseeds in prospect 
will expand seasonally in the fall. 


Frozen Food Boom in Sweden 


Sweden’s frozen food business has 
nowballed in recent years, and now 
is claimed to be the best developed 
in kurope. More than 400 items 
may be bought in 10,000 grocery 
stores. 

In 1955, Sweden’s 7.3 million 
peopl bought 10,000 to 11,000 tons 
of frozen foods. For 1956, the con 
umption 1s estimated at more than 
16,000 tons. Frozen fish fillets rose 
from 10% of total fish consumption 
in 1954 to about 20% in 1955 and 
substantially more in 756, 

High-quality products result from 
extensive research by a_ few large 
firms and by the official research in- 
titutes for deep-freezing and food 
preservation 

Widespread promotion has been 
done by the Swedish Bureau for 
rozen Foods, affiliated with the 
Academy of Engineering Sciences. 
lime and labor saving with frozen 
foods has been publicized by the 
Home Research Institute. 

For the Swedish housewife, who 
to a very large extent is also employed 
outside the home, quick-frozen foods 
have meant great relief 

Quick-frozen products — include 
chicken (whole or cut up), a wide 
variety of vegetables (some of them 
entirely new on the Swedish market), 
berries, juices, dough, bread, and, 
ibove all, fish and shrimp 

Ready-cooked dishes are available, 
but Swedes seem to prefer uncooked 
foods. 

Foods are frozen in refrigerated 
public warehouses, as well as freez 
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Sizes 200-300 Vari-Speed MOTODRIVES* 


#200-300 Size, 1 through 5 hp.; full line, 4 through 40 hp, 


“C” tlow—-Vertical "Z" tlow—Vertical 


TYPICAL MODELS 


Kom) 


The flexible design of these compact new REEVES 
variable speed power packages permits hundreds of 
combinations . . . space-saving, space-fitting stand 
ard assemblies to meet most installation require 
ments. All models are available in both “C’’ flow 
and “'Z”’ flow styles. 

New increased capacity is built in the reducers—single, double 
or triple stages...new disc assemblies permit wider output speed 
ranges ... discs are pre-aligned . . . pre-loaded spring maintains 
correct belt tension for longer belt wear .. . exclusive ‘‘close 
grooving”’ lubrication assures free sliding discs new Meter- 
matic system automatically lubricates the motor and variable 
shaft bearings. 

Complete information on all phases of the versatile 200 


300 sizes Vari-Speed Motodrives is given in new Catalog. 
Write for your free copy today—Dept, FE32a-M57]1 


REEVES PULLEY COMPANY 
civiion ot RELIANCE hiiitiiete-s 


Columbus, Indiana 
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ing-in-transit 
ind truck 
Sweden has gained a larg export 
market. Its frozen peas and spinach 
ire popular in England, and its fish 
Germany. The Stockholm deli 
tromming, a small Baltic Sea 
melt or herring, is exported whol 
in deep-froz n state at a rate of some 
1,500 tons annually—not to be r 


ed TO 1100° F. t iled 1 uch but to he mned 


HORS D’OEUVRES 


P Of the 37 breads of the world analyzed 
at MIT, only one outranks ours nutri 
tionally—a Finnish semi-white product 


WITH PARTLOW Among U.S. breads, enriched white is 


tops. Anyone criticizing our bakers has 


THE TEMPERATURE IS a lot of crust. 


PRECISION-CONTROLLED 





partlow 





THE PIONEER IN MERCURY THERMAL CONTROLS © How to get salmon over dams and 


back is causing Pacific Northwest utili 
ties no end of headaches. ‘The engineers 
have tried fish ladders, elevators, lifts, 
skimmers, and ski jumps. But the salmon 
continue to be a dam nuisance. 


Degrees mean dollars. That's why Partlow 


Controls are used in more and more appli- 
© Borden home-delivery customers in 
New York must pay a penalty fee if they 


cal, Their pin-point accuracy insures posi fail to buy a minimum quantity. Sort 
of a back door cover charge 


cations where temperature control is criti 


tive protection for materials and equipment 

Comes now Slenderella bread—with 
more proteins, minerals, and vitamins. 
"Tis intended to keep the ladies healthy 
while they slash the calories in the battle 
of the bulge. 


Partlow Controls are precision built for 
use with gas, oil, steam or water valves; 
or electrical equipment. Available in 9 
standard ranges, from —30' F. to 1100 F. P And the Slenderella promotion boys 


toss a cute irve with this line “Helps 
ou put f od on a diet! Only, who in 


Recording Temperature Control 


our busing vants to accomplish that? 
e280 SSO eee P As Secretary of Defense, Procter & 


THE PARTLOW CORPORATION Gamble’s Neil H. McElroy should be 
Dept. F-957 2 Campion Road, New Hartford, N. Y able to keep the Navy afloat, if not 
100% pure. 

We'd like to know more about Partlow Temperature ¢ ontrols 


Have representative call Send us your CONDENSED CATALOG 


PA marketing expert has advised candy 
makers to lift their products out of the 
lightly sinful’ category and sell in a 


We are interested in Partlow Controls for the following applications 


positive manner. So no more of that 
“candy is dandy thinking. 


> Now the rage on Madison Avenue, 
motivation research involves finding out 
why people behave like people. Even 
the experts admit that it isn’t easy. 





State 
« 
signed 


12 “&— For more data, circle this page number on card at back FOOD ENGINEERING, SEPTEMBER, 1957 





The Challenge The Griffith organization tries to outdo itself—living 
O a precept of “just as good isn’t good enough!” 

. standard of flavor quality and uniformity you've 

| eadership come to expect in Griffith products. It's contagious! 


. . ' e £ . 
It’s continuous! ... from and to our salesmen in the 


It’s spirit of that character that delivers the higher 


field, from and to the men who manage, from and 
to the laboratory staff, to and from the men who 
manufacture the products, to and from the men and 
women who package them. Griffith challenges itself, 


to do it better for you! 


THE GRIFFITH LABORATORIES, IN 
CHICAGO 9, 1415 W. 37th St. © NEWARK 12, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. 


Better 
It must be good- (for you) 


to bear the name 


"“PEPPEROYAL® and 
SOLUBLIZED SEASONINGS 
Better and predictable flavor 
quality in fast dispersible 
form. Packed airtight in unit 
or batch-size bags 


kak keke kkk 


KRUSTO Batter ond Bread 
ing Mixes for meat, fish, and 
fowl items Rich flavored 
made of “crumb” loaf—fat 
free for higher pick-up. 
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BAKERIES utilize modern ENDURO-made equipment to pro- 
duce high quality baked goods at the lowest possible 
cost. This machine automatically greases pans for mass 
production baking. It's ENDURO inside and out for clean- 
ability and wear-resistance. ENDURO never adds un- 
wanted flavor. It never takes anything away. It speeds 


clean-up time and assures sanitation 


CANNERIES processing citrus fruits and juices, rely on 
ENDURO to keep maintenance and replacement costs at 
an absolute minimum. ENDURO is unaffected by the highly 
corrosive action of citric acids. And because ENDURO is 
solid stainless throughout, there is never any need for 
refinishing or restoring its smooth, hard, dense surface. 


STAINLESS STEEL— 


CONCENTRATES, relative newcomers to the industry, are 
naturals for processing in ENDURO-made equipment, 
such as this spray dryer. Quality and true flavor are 
protected because all product-contacting parts are 
stainless steel. Operating and maintenance costs are 
kept low because ENDURO maintains its strength, tough- 
ness and corrosion resistance all the way from below 
freezing to blistering heat. 


BREWERIES discovered years ago that ENDURO Stainless 
Steel is a valuable asset in producing beer with 
predictable and unvarying flavor, purity and clarity. 
ENDURO is completely inert in the presence of wort and 
beer. Danger of metallic contamination is eliminated. 
ENDURO's easy-clean and easy-to-keep-clean qualities 
mean that equipment has more productive hours and 
extra earning capacity. 


FOOD PROCESSORS discussed on these pages selected ENDURO Stainless Steel for various reasons. All are bene- 
fiting from faster production, elimination of spoilage, high bacterial cleanability, lower costs and higher — quality. 


Shouldn't you be enjoying these same advantages? Your equipment supplier has all the facts. Or senc 


us the coupon. 


REPUBLIC 


Wolds Witeal Range. of Standard Steels 
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MEAT PACKERS have found in ENDURO the ideal material 
for use in processing stabilized, uniform, uncontaminated, 
smoked meats. A stainless steel, air-conditioned smoke 
house, of the type shown above, pays for itself in a 
year's time through savings in heating, cleaning and 
labor costs. ENDURO is unaffected by rapid temperature 
changes or the corrosive action of fatty acids. 


DAIRIES know from over a quarter century of experience 
that no other commercially available material equals 
stainless steel for ease and thoroughness of cleaning. 
Additionally, ENDURO-made dairy equipment offers 
ruggedness, elasticity, abrasion-resistance and impact 
absorbing qualities that minimize maintenance and 
down time for repairs or adjustments. ENDURO is the 
perfect metal for nature's most nearly perfect food. 


Food Processors’ Biggest Bargain 


No other commercially available material offers so many advantages. 
Select stainless for a specific purpose, such as minimum maintenance, and 
automatically get all of its ‘bonus benefits’. Read how Republic ENDURO® 
Stainless Steel helps 6 segments of the industry keep costs low, quality high. 








FOOD PROCESSORS ELIMI- 
NATE CONTAMINATION and 
discoloration by conveying 
food, dairy and beverage 
products through Republic 
ELECTRUNITE” Stainless Steel 
Tubing and Pipe. Outstand- 
ing corrosion-resistance and 
a wide range of resistance 
to temperature, pressure and 
physical damage mean that 
ELECTRUNITE will last indefi- 
nitely. Available in bright 
annealed and polished O.D, 
and |.D. surfaces. Send cou- 
pon for complete details. 


FOOD, MEAT AND FISH PROC. 
ESSORS using salt or brine 
can end costly corrosion prob 
lems with Republic Titanium 
It is impervious to the corro 
sive effect and pitting action 
of salt water and brine. Tita 
nium is inert. It will not con 
tuminate food products. Tita 
nium equipment is easy to han 
die. It is as strong as steel, yet 
weighs only 56% as much 
Republic metallurgists and en 
gineers will help you apply 
this versatile metal to your 
production. Write. 








ant Stalk Produc 
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REPUBLIC STEEL CORPORATION 


DEPT. C-4392 


3160 EAST 45th STREET + CLEVELAND 27, OHIO 


Send more information on these Republic products for 


food processing 


O ENDURO Stainless Steel 


C1) ELECTRUNITE Stainless 


Name 
Company 


Address 


litanium 


teel Tubing & Pipe 


Title 
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STEEPGRADE CONVEYOR BELTS 


Hoisting Millions of Beers- 


wes straight up — with never a slip 





At this giant Anheuser-Busch brewery, this pair 
of U. S. SteepGrade Conveyor Belts lifts 16 oz. 
cans of beer at a 90-degree angle. 

“No other belt could have accomplished better 
performance. It’s nothing short of spectacular,” 
says the manager of the brewery. 

As the 1-lb. cans come from the pasteurizer 
slippery and wet, they roll onto the vertical can 
conveyor where SteepGrade carries them straight 
up and onto an incline to the carton-filling ma- 
chine. Cans don’t slip at all, even when the con- 
veyor is stopped. 

The secret is SteepGrade’s exclusive “gripper 
cleat” construction—a molded, integral part of the 
belt itself. These thousands of “gripper cleats” 
hold the cans firmly, yet gently. This means far 
less pressure, far less belt speed is required. Dam- 
age to cans and print smearing is eliminated. And 
the more efficient operation saves electric power, 
lengthens belt life. 

This remarkable materials-handling solution 
came as a result of U. S. Rubber’s Three-Way 
Engineering service: “U.S.” belt engineers worked 
closely with the designer of the conveyor system 
and the plant engineer. 

“2 This service—plus a complete line of conveyor 
a ne belting for any pe 1, se problem—is 
. obtainable at the 28 “U.S.” District Sales Offices, 
: or contact us at Rockefeller Center, New York 20, 
y , N. Y. In Canada, Dominion Rubber Co., Ltd. 
J 
\ 














Close up of one of the vertical can 
conveyors Note how evenly spac ed the cans 
are, how slight is the pressure ore 
exerted against the cans by the belts. This, 
despite the fact that when the picture 

Oy j was taken, the belt had been stopped for 


more than a minute, 


if 


& 
ilies Ae 
S 


Mechanical Goods Division 
te 
US United States Rubber 
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DEVELOPMENTS TO WATCH 





One irradiated food will be fed each day to 300 troops at I't. Lee, Va., during 
the fall and winter. A variety of meats, fruits, and vegetables will be involved 


Special in this rigorous, large-scale taste test. 


Electronic computers now are pinpointing best plant locations, pre-calculating 


|__ENGINEERING 


process and control performance, handling accounting problems, for ine 
sales, and establishing optimum distribution operations 


Service to ; be | 
Kroger is homogenizing peanut butter ultrasonically by a simple device. 


Executives Product is pumped through in-pipe fixture containing auto-vibrating stam 


steel “reed.” 


Maintenance men have a handy new tool—a portable ultrasonic gage that mca 
Ray 

ures the thickness of metal in vessel walls or pipes from one side. ‘The battery 

powered instrument is accurate to 3% 


Fluid foods now can be pressure dispensed from cans without foaming. 
Barbecue sauce is the first. Look for table syrups, icings, toppings, and oils 
to follow. One type of valve sprays produ t, another gives a stream 


‘Two large processors are experimenting with boilable polyester bags, one for 


baby foods, the other for corn. ‘They apparently are looking long-range t 


possible substitute for tin can in retort processing 


Flowmeter control of fill of liquid foods into containers is considered po 
sible—with accurate and sanitary free-rotor induction instrument that can 
be made in minute siz 


Moisture content of dry foods like crackers can be measured continuously as 
product travels on a conveyor. Using a capacitance reactance sensing element 


( 


an electronic instrument “reads” moisture to an accuracy of 0.25% 


Capillary piercing of pickles by 15,000-volt. shot before packing cuts holding 
time for sugar-solution absorption from 2 months to 5 da Pechnique ha 


possibilities for brining pickles, curing meat, glaceing fruit 


Automatic electric-eye sorting of wet white and pea beans at last is possible 
Klectronic dry bean and nut sorter does it, after a few modifications. Much 


labor is saved, and old busy-finger manual rejection of good beans eliminated 


Truck-loading time and labor are greatly reduced by new system of handling 
wire baskets of bread on pallets. Machine brings basket level with bread 
conveyor, loaves are put into if then 56 baskets stacked on pallet 
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is unaffected by oils and salt, and heat-seals to an airtight, moisture proof closure. 


Polyethylene coated package 


“Increased sales for the whole tine’ 


, 


That's the opinion of G. N. Stevens. Treasurer 


of lempire State Nut Co., Albany, N.Y. Their 


peanuts and salted nuts are packaged in bags IT PAYS TO USE COATINGS MADE OF 
made of cellophane that features a protective coating 


of Bakevrre Brand Polyethylene. “We would definitely BAKE! i t 
BRAND 


recommend these bags,” he continues, “because of thei 


clarity and durability, and the long shelf life they give POLVETHYLENE 
the product “s 


Profit from this example—Many a packager has in UNION) 


creased sales for his whole line with protective coatings 


* i 
“es ae, 
of Bakexire Brand Polyethylene. Ask you supplier for CARBID 


ill the reasons or write Dept ZP-63 


BAKELITE COMPANY, Division of Union Carhide Corporation, 30 East 42nd Street, New Yi rk 17, N.Y. 


Phe terms Bakenire, UNION Cannsipe and the Trefoil Symbol are registered trade-marks of UCC, 
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Wherever valves are attacked by acids, salt and alkaline 
solutions, sea water, brine or other corrosive fluids, 
vapors or gases, “Jenkins Ni-Resist Gate Valves” are 
fightine words. 

In a wide range of corrosive and erosive services com- 
mon to the chemical, food, plastics, marine, petroleum, 
and pulp and paper industries, these valves have shown 
a remarkable ability to withstand corrosion and cut 
valve costs. 

The secret of their long, trouble-free service is the 
combination of Ni-Resist type 2 cast iron and type 316 
stainless steel trim, plus Jenkins extra value construc- 
tion throughout. No other gate valves offer this com- 
bination for fighting corrosion. 

When choosing Ni-Resist valves, let the famous 
Jenkins Diamond be your guide. Specify “JENKINS 
NI-RESIST” — for longer valve life. Write us, or ask 
your Jenkins Distributor for information folder No 
205. Jenkins Bros., 100 Park Avenue, New York 17. 
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5 NI RESIST CAST IRON 


Bronze yoke bushir g nut 
Handy grip iron wheel 
Bronze yoke bushing 
lron yoke cap with 

zerk fitting for 
lubricating bushing 
Steel yoke cap bolts 
and nuts 

TYPE 316 STAINLESS 
STEEL spindle 


‘ 


TYPE 2, yoke 

Bronze eye bolt nuts 
Malleable iron gland 
flange 

Steel gland eye bolts 


Steel gland lug bolts 


and nuts 


TYPE 316 STAINLESS 
STEEL gland 


M Teflon impregnated 


N 


0 


asbestos packing 


TYPE 316 STAINLESS 
STEEL bonnet bushing 


NI-RESIST CAST IRON, 
TYPE 2, bonnet 


Stee! bonnet bolts 


inuts 


TYPE 316 STAINLESS 
STEEL spindle ring 


Asbestos gasket 


TYPE 316 STAINLESS 
STEEL wedge pin 

NI-RESIST CAST IRON 
TYPE 2, through-port body 


TYPE 316 STAINLESS 
STEEL solid |-beam wedge 
TYPE 316 STAINLESS 
STEEL seat rings 





ting The Package 


, 


Heublein’s new pressure-packed barbecue sauce signals . . . 


Major Breakthrough 


kitchen and the man-of-the-hous« 
Latest valve designs and gas mixtures open the door for presiding over his backyard grill are 
° , . 1 follow 
dispensing products in non-foamy sprays and streams > The sauce is simply sprayed on 
meats, is easily controlled in amount, 

nd pread evenly 
P A ready-made product is more con 

Lil PIR 1 Ci r1TD l lice wil] ha cat ONSUIMET ippe i] venient than i home mixed food 
he packa \ The re in all be summed P&Basting  brush« ind bowls are 
mark t major b KUMPOULT a Ip in one word: Convenience Phi climinated—an improvement over 
the main feature that pushed sale previous prepared sauce 
tream 0 ressurized whipping cream (and PI) penser can be held 6 to 8 in 
t-marketed ew other toppings) to 60,000,000 away from the meat, which should 
ist | boosted non cut down on seared finger: 

to an estimated 260 © The can won’t break if knocked off 

the barbecue stand 
reasons Why the ®Shelf-life is good. Pressurized ga 
expected to click excludes air, and the dispensing valve 
housewife in her Is a positive se il. Storage life for this 


il thie 
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SPECIAL 


CAP 


hape 
N.Y.C 


| 
utilize 


ind valve 


assenibiy 


In Food Aerosols 


particular product is about 9 to 12 


month 

P One of the 
yvear-around one, 
kitchen for rotisseries. The housewif 


imply opens the door and sprays the 


ind a 
in the 


bigg« t uses 


too will be 


meat as it turn 

Heublein is now test marketing 
lly in Los Angel Sut aif re 

ponse mects expectations, the prod 
uct will be spread promptly to na 
tional distribution while there is still 
to catch some outdoor barbe 
cucing in the West and South. And 
the company expects to follow up 
this initial product—a  sweet-sour 
preparation formulated for 
ham, and poultry 


rO o] food 


1 
1Ol 


time 


pccl ills 
I 


rib POrk 


1 full line of ac 


pal 
with 
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Since the pressure packaging ot 
vhipped cream (first introduced in 
+7) and of non-food products has 
ful, why haven’t there 
ure packed food 

of 
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OSTA Wire Mesh Belts 


give you 
fast, uniform, 
continuous processing 


Steady, 


meats, 


of 


vegetables, candy, fruits or 


continuous movement 
breads on wire mesh conveyor belts 
batch 
costly manual handling. Using sani- 


eliminates slow processing, 
tary, open mesh belts to quickly 
move foods through washing, cook- 
ing, baking, cooling, packaging or 
freezing operations also helps in- 
crease production, maintain quality, 
reduce damage or waste. 


KXAMPLE: 


MOVING BELT carries hot candy through 
cooling tunnel in a steady stream. Free 
circulation of air through open mesh speeds 


cooling process 


OPEN MESH also provides free circula 
tion of heat or cold, free drainage of wash 
ing or cooking solutions Chips or bits of the 
product drop through the open mesh to 


maintain product uniformity 


ALL METAL BELT cannot absorb odors 

remains unaffected by processing solutions, 
high or sub-zero temperatures gives 
longer life because there are no seams, 
lacers or fasteners to weaken or break 


Rust-proof alloys maintain sanitary re 


quirements 


SPECIAL RAISED EDGES or surface 


tachments are available to hold products 


at 


on belt during inclined travel 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions .. . hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get faster, 
more economical processing by using 
woven wire conveyor belts. Look for his 
telephone number under "Belting, Mechan- 
ical” in the Yellow Pages. Or, write for 
FREE 130-PAGE REFERENCE MANUAL. 


The Cambridge Wire Cloth Co. 


OFFICES 


‘ 
; 
; 
; 
; 


WOVEN WIRE 
CONVEYOR 
BELTS 


IN 


t 
‘ WIRE 
t+ CLOTH 
th? FABRICATIONS 


NCIPAL 


Department Q, 
Cambridge 9, 
Maryland 
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Since much of the secret of suc 
with this package is in the pack 
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Now from one source 


A complete line of 


sei SCIENTIFIC DISPENSING 


Ss 
3 = = 


COMPANY 


Only the Scientific Dispensing Company 
offers you all 4 types of tested and 
approved dispensers. And by 

dealing with Scientific Dispensing, 

you get dependable installation 


- ” * 
| N In lJ | le nt and maintenance service from one 
source for all dispensing machines. 








The Morton Model-E Brinemaker 
is specially designed to produce up 
to 800 gals. of brine per hour from 
readily-available high-purity salt 
No space-wasting storage tank is 
needed, and there's no need for 
costly shutdowns for cleaning out 
sludge or impurities. (Brinemakers 
not available on the West Coast.) 


The Bulk Salter Machine dispenses 
salt, sugar, MSG, etc., direct to can 
lines. Accurately serves up to 400 
cans per minute—if no can is 
present, no seasoning is released 
Machine can be filled and supervised 
by unskilled labor. 


Make the Scientific Dispensing Company your 
headquarters for machines that help you reduce 
labor costs, eliminate waste, and assure better 
flavor control through more accurate dispens- 
ing of seasonings and preservatives. 


The amazing Flocron Liquid Dis- 
penser works automatically —remote 
controls permit you to ‘‘dial’ the 
exact amount of brine spices, chicken 
fat, etc., you want for your lines 
Handles up to 300 units per minute 
The Flocron can be operated on 
existing equipment without revising 


production ines 


The Salt Tablet Depositor will auto 
matically deposit salt tablets in as 
many as 700 cans a minute. Guaran 
tees accuracy. Automatic models 
work on a''no can, no tablet’ and 
a ‘'no tablet, line stops basis. De 
positors come ina variety of special 
sizes will place tablets in narrow 


mouth bottles, cans, jars 


All these dispensing machines have been 
successfully used by leading canners, packers, 
and food processors. For more detailed 
information about any of these accurate dis- 
pensing machines, write or wire: 





SCIENTIFIC DISPENSING COMPANY 


DIVISIon Or 


MORTON SALT COMPANY 
Dept. FE-9, 120 So.La Salle Street, Chicago 3, Illinois 
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VA . 


No other food and beverage hose is exactly like... 


iii | eae - 











Where else could you find a piping medium for liquid 
foods and beverages that combines all these features: — 
Chemically inert—non-toxic, completely resistant to 

all food acids and commercial cleaning agents. 

Tygon B44-3 tubing “pipes” the most flavor sensitive 
foods and beverages with never a trace of flavor 

or odor taint. 


Write today for your copy of Flextbility—permits installation in long continuous 
Bulletin 1-97, Tygon Flexible runs without joints or couplings. Adapts to any layout. 
Plastic Tubing. wr : : iM 
The polished bore plus the absence of sharp turns 
allows rapid flow rates without clogging. 
Glass-like clarity—permits visual inspection of flow 
at any point. 
Plastics and Synthetics Division ; + ae 
Easy cleaning—Tygon lines may be disassembled, 
cleaned or steam flushed and reassembled in minutes. 


ALY Fifty-five bore sizes—1/16” i.d. through 3” i.d. to 
U. Ss. STONEWARE accommodate virtually any plant psc ill Simple 
AKRON 9, OHIO clamp fittings make for fast easy coupling or uncoupling. 
No other tubing is exactly like Tygon B44-3. The 
complete story—fully detailed, graphically illustrated, 
is yours for the asking. 


\~ 
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nizing, and pre-heating—the product 
goes to a 10-spout filler (Hope). 

Next station is the crimper, which 
fastens the valve body to thx 
Chen cans pass through spinner 
that lowers them to proper 
gassing temperature. On the present 
line there two 12-head 
machines (Alpha) that inject gas into 
the cans and simultaneously shak« 
them to help dissolve the proper 
amount of gas in the product 

Defective 
prior to casing by passing the con 
tainers through a hot-water tank and 
checking for escaping bubbles 

Ihe two gassers have a combined 
capacity of 90 can And 
ince the line up to this point can 


Call 
cooler 


are gassing 


cans are eliminated 


pe r yin 


handle 225 per min. plant produc 
tion can be jumped by simply add 
hakers 


og ( > as 
ing more gassers and 


Outlook for Other Foods 


One of the most likely candidate 
for the next aerosol product is cake 
frosting. Other products now under 
consideration: Fruit concentrates for 
drinks, toppings, salad oils, chocolate 
and table syrups, and meat tender 
1ZCTS. 

Ihe importance of 
the right foods to establish aerosol 
foods with the public is emphasized 
by Robert C. Webster, a former 
Continental Can man who now man 
ages Western Iilling’s food division 
ind also heads up the Food Aerosol 
Liaison Committee of the Chemical 
Specialties Mfg. Assn 

The wrong foods—products fot 
which pressurized packaging offers 
no spe ial advantage, o1 pe thaps evcn 
disadvantages—could kill the whol 
deal’, he declares. 

Webster considers barbecuc 
one of the real naturals. ‘l'abl 
is another, especially for restaurant 
Here, pressure dispensing offers | 
s, less waste. 

Every new product, however, will 


introducing 


SAUCE 
S\ rup 


lit 


present its own complex problems of 
proper formulation, spoilage preven 
tion, and 
tween the product and gasses, di: 


correct relationship — be 


pensing device, and method of filling 
Because of this complexity and the 


initial expense of 
likely that 
packaging will be done by 
packagers for 

But the potential appears to be 
high. In fact, spokesmen for Conti 
nental Can Co. estimate that within 
a year pressurized food packaging will 
the num 
used in non 


equipment, if 
food 
contract 


most pressurized 


ome years to come 


zoom to more than double 
ber of containers nov 
food application 
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Same am ue ee 


Do you sacrifice accuracy 
for faster filling? 


Look then to Pfaudler and the 
rotary piston fillers with which 
there is no sacrifice of accuracy or 
speed when you fill foods and other 
viscous and semi-solid products. 
With Pfaudler rotary piston fillers 
you can choose filler speeds from 40 
L000 
the 
that 
few 


a minute to as high as 
still get 
accuracy 


cans 


cans a minute, and 


extra features and 
weren't considered possible a 


years back. 

FEATURES LIKE THESE: 
Accuracy to 1/10 ounce. Rated to fill 
within specified tolerances 
within + | 
no fill control on every machine 


usually 


10 ounce. No container 


Sanitary, easy to clean. One man 
3O minutes, 
Slide 

Lift simple ring-free pis 


That's all 


cleans within even on 


largest machines one-piece 
valves out 


tons out 


Just 
piston roll 


Low maintenance costs. four 
primary wearing parts 
ers, valve rollers, valve trip cams and 
wear pads on valve locks...each part 
durable, low cost and easy to replace 

There is a range of five Pfaudler 


piston fillers to meet your viscous 
and semi-solid liquid needs 

Check the coupon for more infor 
these fillers 


$s equipment 


mation on plus other 


integrated proce from 


Pfaudler 


THE PFAUDLER CO., Dept. FE-97, Rochester 3, N.Y. 


Please send bulletin « 
and this other Food Proce 
{] ‘Titan Superjector 

{] Heat Kxchanger 

(] Tanks 


Mixing and Storage 
Name 
Company 


Address 


sing Equipment by 


in [_] Rotary Piston Fillers 


Piaudler 


yver-Blender 


hilm ‘Type 


j Conk il Dy 
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Kathabar" systems maintain spaces at 80F and 





oo% RH, or lower, for processing, storage, and testing ! 


You can pick the best production 
weather you've ever had, and repro 
duce it every day of the year. You can 
set the exact storage temperatures and 
humidities which are ideal for your 
product. And in your testing lab, you 
can imitate any climate on earth 

All of this you can do economically 
with a Kathabar-engineered air condi 
tioning system. In many applications, 
cooling can be accomplished with avail- 
able water (e.g., a Kathabar system 
can reduce 72 F dew point air to 46 I 
dew point with 85 F cooling tower 
water). Refrigeration, when needed, is 
free to handle only sensible cooling 
with minimum tonnage and higher 
suction temperatures—without frost o1 
duplicate coils. No overcooling or re 


heating necessary. 
let’s look at cases 
This sampling of Kathabar installa 


tions will show you how effective and 
versatile a Kathabar system can be 


9 climates for candy 


Candy’s sold seasonally, but manu- 
facturing economy demands uniform 
production throughout the year. A Chi 
cago company uses Kathabar systems to 
store different types of candy in 9 sepa 
rate zones. Humidities range from 12 
to 50% RH; temperatures, 50 to 85 I 
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zoned for profits 

Another candy manufacturer spots 
individual Kathabar units and cooling 
units to fit the varied requirements of 
drying, chilling, polishing, coating, bot 
toming, packaging, storage, and com- 
fort. One example of Kathabar-earned 
profits: polishing time cut in half 


ethical competition 

In the high-volume, low-margin 
pharmaceutical industry, companies al 
ways seek new ways to reduce costs and 
improve quality control. One of the 
biggest companies achieves both with 
Kathabar systems in over 100 air con 
ditioning zones. Outside weather can 
not interrupt processes. As a bonus, 


Kathabar systems deliver sterile air 


getting jets off the ground 


Ihe chemicals in solid rocket fuels 
are extremely hygroscopic, and must be 
dried before use. Kathabar systems pro 
tect their physical properties and insure 
accurate ballistic results. Process areas 
are maintained at precise conditions, 
even when hosed down frequently 


relieving printers’ headaches 
Kathabar systems keep printing 
papers from getting too wet or too dry; 
improve ink distribution and drying 
eliminate the variables in plate-making 
Printers earn new profits with more 


press time, fewer schedule upsets 


fast compressor assembly 


Water vapor in a refrigerator com 
pressor could cause obvious troubles 
A Kathabar system enabled a large 
manufacturer to switch from batch to 
continuous drying—and cut produc 


tion time, handling, and manpower 


who uses Kathabar systems 
Kathabar systems make profits out 

of air for these industries 

Atomic Energy Machining 

Breweries Matches 

Cake Mix Marine 

Candy Meat 

( cellophane QOtlices 

Cellulose Ordnance 

Cereals Paper 

Pharmaceuticals 

Plastics 

Printing 

Rockets 

Rubber 

Shellac 


Sugar 


Chemicals 
Cotfee 
Comfort 
Compressors 
Cookies 
Electronics 

I xplosives 
Film Sanitaryware 
Foundries esting 
Gelatin Textiles 
Glass I ransformers 
Glue [Transistors 
Vacuum Tubes 
Hospitals Varnish 

Hotels Waterworks 
Lacquer Wire 

Lenses Yeast 


Gum 


how they use Kathabar systems 
Many of these industries use Katha 
bar systems to maintain spaces at 8O I 
ind 55% RH or lower, Other: 
them to (1) obtain continuous air at 
sub-freezing dry bulb and dew points 
(2) eliminate condensation; (3) de 
liver sterile air at specified dry bulb 
and dew point and (4) improve drying 


processes 


send description of your problem 
Air Conditioning and Drying Division 
CORPORATION 
loledo Ohio 


SURFACE COMBUSTIO 
2382 Dorr Street 


Kathabar systems by 
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NEW PACKAGES & PRODUCTS 





More Bread in Foil 


Bright foil wrappers for bread arc 
ining in popularity as users an 
nounce sales increases up to 600% 
Among bakers now using Reynold 
\luminum Co. foil wrappers are 
@ Rice’s Bakery, Baltimore, for its 
Weekender enriched bread 
e Bamby Bakeries, Minneapoli 
wv its Hollywood brand 
© Virginia Holsum Bakeric 
Staunton, Va., for its king-size Hol 
umn loaf 
e Bell Bakeri New York City 
its Miss Nineteen bread 
e@ Capital Bakers, Inc., Harrisburg, 
Pa., for its Pennsylvania Dutch Loaf 
In addition to an attractive appeat 
l ears vars narinkaed ince, the foil adds days to the shelf 
life of the bread, a benefit to both 
cal consumer and retailer 


1 
hipped 
a 


r ithe 
hie nev hallocl j old wax Circle 28B on Reader Service Card 
oated on both side It is well ven 
tilated to protect wainst mold I hie 


leg keep thi basket raised above the 


New Heat-Sealable Saran 
ent master crat reducing poilage and Newest product of Printon Corp., 


the berri ind rushing. Machinery for forming the New York City, is Saran-O-Seal, a 
by produ d fast irtons is manufactured by Kliklol 


th Con med i four day to meet the 


newly de veloped Saran wrap which 

an be heat-sealed on conventional 

é we packaging equipment 

1¢ hallock is priced competi I'he new material is ideal for pack- 
vith standard design iging ready-mixed dough, potato 

rcle 28A on Reader Service Card hips, cheese, dried fruits, and simi- 

lar products. It provides an air-tight, 


; ngged package it low cost 
month Made by General lood 


: Circle 28C on Reader Service Card 
Corp Post division, the powder l 
mixed with cold water 

Fang 1s said to contain more vit Frezen Meals Go National 
min ¢ md A than equivalent 
mounts of fresh or frozen orang Now in national distribution a 
juice. Package ind 17-oz, jars hree frozen prepared meals proc 
essed by Campbell Soup Co. unde 
the Swanson label. Called Main 
Courses, the dinners have been test 
inarketed for the past eight month 

Ihe meals are: Beef with grav 
ind parsley potatoes; Fried chicken 
ind mashed potatoes; and Meat loaf 


vith tomato sauce and green beans 


Crustless Pies Show Product 


‘Chunk-styl chicken turke 
ind beef pies are now processed b 
Buc Star koods, Inc., Coun 
Bluff \\ [hi pies feature I 
ingle large, solid piece of meat, in 
tead of many small flake 
In an effort to spur impulse bur Instant Malted Milk 
iv, as well as explain their label 
he processors distribute sample pi Marking the first major changs 
with the top crust removed to sho n Horlick’s Corp., Racine, Wis., in 
For Tangy” Breakfasts the content lhese are pa ked in a + vears is the proc sors new in- 
rectangular styrene box to affort tanted malted milk. Boasting a high 
instant orange-flavored brea maximum visibility e samples are protein content, the chocolate-fla 
we called ‘Tang will be 1 displaved in the freezer cabinet with vored product is now being tested in 
i selected marth t} ular pi clected market 
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Half the fun in gum is flavor, and gum must always be factory fresh. 
So Dentyne chooses a special Riegel protective paper...one that will not 
fracture at tightly sealed folds...and that is sure to preserve delicate 
flavor and exact moisture content. It’s pleasure insurance for Dentyne 
and for American Chicle’s other fine products...Grape, Clove, Blackjack 
and Beemans. When you buy Riegel packaging papers, you too will get: 


Product protection a/ways, plus... 
Dentyne Paper tailored to run at high speed on automatic 
machines 
has a reas on ictal ee made to your cape specifications... plain, 
aminated, waxed, poly-coated, printed. 
Paper that is made right, that will run right, 
that is priced right. 


Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective system of product protection. You can, too, 
Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


‘Riegel 


PROTECTIVE PACKAGING MATERIALS 


Dentyne uses a special Riegel 
glassine-foil lamination 

for positive protection and 
high speed production on 
Package Machinery equipment 
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Here’s General Foods New Gourmet Food Line 
CLOGGING (For management's story behind the line see page 69) 
GOURMET BI & COOKIES 


BR 


AA\AARLY 


(i 
ly ¢ 


wn 


Any impurities small enough to pass 
ough the orifice of this Fig. 629 
izle will never clog the single large 


nal feed hole 





wch offers a full line of efficient, 





lependable advanced design nozzle: 


tioning of perforation, and film u cd 


« WAX FRUITS Wild Rice Pancake Mix The bets are i1uSh in. with 2 


Mille Lacs Maple Products Corp 13 in. bottom gusset. ‘The dimen 


bd RINSE VEGETABLES introduced vild rice pancak Coat - reported to be more suitabi 


mnder iwatl label k 
nder it's Tha 1a label. Mil for round head lettuce than quar 


e POWDER MILK ded to the I-Ib pacKa ape Ihe bag opens at the 11 in 
ancal VOI ‘ 


‘ ] 1 1 1 é 
hh an unusta icle illowing faster, easier catch 


° DRY EGGS ; al peo E gicen ‘ mitt” loading, and a possible sav 


in labor cost 


° WASH FILTER CAKE — , ——n nics a erforations along the other 11 in 
re spaced to fall around the 
e HUMIDIFY BANANA hie sd ee et 


Dobeckmun for the bag has dead 


ROOMS ~ a ca Pe folding characteristics that allow deal 


Remember to use the pina-stat method of 


Mak Monarch NOZZLES standard 


direct-pressure spray Circle 30A on Reader Service Card 


Send for Catalogs 6A and 6C 
Electrons Smoke Dried Beef 


An clectronically-smoked variation 

of the popular sliced dried beef i 

: ing produced by Armour & Co 

Plastic Bag for Lettuce Curr nth distributed only in_ the 

MFG. WORKS, Lie A new polvethyvlene bag for lettu Chicago area, the product is called 
been introduced by Dobeckmun Armour Star Sliced Smoked Beef 

kage dittes It is made from trimmed, smokc 


2517 E. ONTARIO ST. ee eee beef les, ‘TI hopped 
PHILADELPHIA 34, PA. opening and closing features, posi spiced, cured, cooked, and thin sliced 


! 
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New Gaylord-designed corrugated 
box for 140-Ib. fuel injection unit 
packs fast, trims costs, reduces tare. 


CORRUGATED HANDLES THE HEAVY JOBS 


Are you paying more than you should for your 
packaging? Heavyweight jobs formerly requiring 
costlier materials are now taken in stride hy cor- 
rugated boxes. Packaging like this calls for ver- 
satile materials, ingenious engineering. Gaylord 


has done it—time after time. 


You can profit from the savings that heavy-duty 
corrugated boxes can deliver. Call your nearby 


Gaylord packaging engineer. 


CORRUGATED AND SOLID FIBRE BOXES+« FOLDING CARTONS+KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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new 
ways to 
improve 
your 
product 
and 


profits 








Animal, vegetable, fish or fowl—if your forte is food, Huron HVP 
Hydrolyzed Vegetable Proteins) can help you enhance the quality and 
broaden the market for your products. This, of course, means extra 
sales and profits for you. In our modern, well-equipped Technical 
Service Laboratory, we will be happy to work with you to determine 
the proper use levels for your individual products. 

The new booklet, ‘Huron HV P,” will give you a wealth of information 
on specific applications of HVP in all phases of food processing. For 
your free copy, write, wire o7 phone Huron Milling Division, Hercules 
Powder Company, Wilmington 99, Delaware. 


HURON MILLING DIVISION 





¢ Department HERCL LES POWDER COMPANY Vv ilmington 99, Delaware 


NEW YORK | 


NY « JTH MICHIGAN AVENUE, CHICAGO 4 ILL « 1 MONTGOMERY STREET, SAN FRANCIS( 4. CALIF 
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to produce the ready-to-eat product 
Flavor is reported to be milder than 
conventional sliced dried beef. 

Product is packed in a 4-o0z. trans 
parent vacuum wrapper 


Treacle Turns to Tubes 


Faced with the problem of pe: 
fecting an attractive and efficient 
container for its Golden Syrup, a 
partially inverted refiners syrup, John 
Walker & Co., Ltd., turned to col 
lapsible metal tubes. 

he result has been climbing sale 
I he sticky syrup is readily controlled 
during dispensing, sparing the hous 

ife the problem of sticky hands or 
poons Ihe attractive red and gold 
design of the front panel is backed 
with a colorful tartan design 


I'WIN-PACK of twe 
Food Co.'s Chef Adler 
the id be 
than the IT hie 
the 
ippeal pach 


a penny mor init price 


trim and attractive sleeve combine 
bottles in a high impulse 


age 
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aol Mixes 


in the best companies 


They've used DAY 
plant 


Fearn Foods Inc. is one of thousands of old friend: 


Ribbon Blenders for years in their Franklin Park, [linoi 


the decision on what make of blenders to buy for their new 


When 
modern Los Angeles plant came up, they just ordered three more DAY 
simply that DAY blenders 
They 
iently, Their many features include outboard bearing 
for Stuffing boxe 


protecting bearings, prevent product contamination 


blenders. The reason have always given de 


pendable trouble-free service operate smoothly, rapidly and effi 

that provide sturdy 
of seals for 
They a geared 


tank, choice of agi 


upport a solid alloy steel shaft anitary 
have 
tainle 


a complete line of DAY 


ribbon blenders available in capacities of 10 to 465 gal 


head motor, roller chain drive, galvanized or 


tators. Heating or cooling jackets optional, There i 


Join the many companies now enjoying the production benefits of 


DAY blenders and mixers, Write today for Bulletin 800 


owJ. H. DAY | 


Du The Cleveland Automatu 


iaion oOo] 


4924 BEECH ST., CINCINNATI! 12, OHIO 
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E N D y Packages & Products 
MAINTENANCE 


in general pump service 


Family Size Ketchup Bottle 


lor 75 years housewives have been 
Single-stage, double suction bu Ing ket hup in the conventional 
DMV-DHV general hydrauli 1 4-oz. bottle Now H J Heinz Co 
pumps are available tor heads offers her a giant 20-0z. family size 
to 350 ft., capacities trom 275 bottle 
to 2400 gpm National distribution has begun 
’ on the new bottle. Heinz officers 
Douhle shaft seals and sealed ball report that the new bottle, (now 
. entering national distribution) wa 
brought about by the trend toward 


hearings—standard equipment on ily tartan GF ack unlachatie ata 
increased use of ketchup as a cook 


LAY ~=— DHY pumps ing ingredient 


Ihe wocessor will continue te 
| 
pack ketchup in the standard size. 


do away with stuffing box 
attention and bearing lubrication 


Now, with the DMV-DHV pump, you no longer have any Rugged Liner for Caps 

tuffing box worries. There’s no repacking! No annoying Packaging foods containing oils o1 
pump shaft leaks! The Double Mechanical Shaft Seals used icids in jars has always been a prob 
lem because of the destructive effect 


of the ingredients on the ordinary 
throughout their entire service life cap liner. B. I’, Goodrich Chemical 


ire completely self-adjusting. They don’t require attenticn 


Moreover, greasing or oiling of pump bearings 1s done Co, reports that it now has the solu 
away with. Modern Cartridge-Type Ball Bearings are em ae shhes liner made of Hycar mi 
, trile rubber 
ployed—with the lubricant permanently sealed in. Here's rhe new liners are tough and 
another advanced feature that makes the DMV- DHV design mooth, Caps are easier to open, 
though the seal is quite secure [he 


the simplest most maintenance-free pump ever! developed 
rings resists the attack of food acids 


by Ingers Zand for general hydraulic service 
y Ingersoll-Rand for ge ral hydre wiles nd oils and are completely odor-fres 


Greater Compactness 1s obtained with this modern con Chiiie Gat an Medias Giiten Goad 
tion using mechanical shaft seals and sealed bearings 
See your nearest Ingersoll-Rand representative for further 


nformation 


Slenderella Enters Food Field 


2 a General Baking Co New York 
City, is the first baker to receive a 
Cameron Pump Division franchise to market Slenderella Spx 


11 Broadwoy, New York 4, N.Y cial Formula Bread DD troit and 


] 
CONDENSERS + TURBO-BLOWERS + COMPRESSORS + ROCK DRILLS toledo markets have been selected 


GAS & DIESEL ENGINES + AIR & ELECTRIC TOOLS is the sites for. introduction of the 
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Here’s a BASIC CONTAINER 





HERMETIC SEAL 


SO good it gives new “sell” to your product i 


EASY TO OPEN 


FE, 


ain NV As : 


Mes + 2 ats 
Its many sales-making features offer proved consumer appeal ! 
ee BROAD LABEL AREA 


Canco invented this well-known can Its new “‘self-tracking’”’ tear strip 
for the yvacuum-packing of coffee. Now winds smoothly, never “spirals,”’ makes 
it’s also used to package candy, cook- opening much easier. Serving or mea 
ies, powdered milk, peanuts, medicinal uring is easy, too, because of the can’s 
tablets, cocktail snacks and other items full opening. . POWDERED % 


Perhaps your product could benefit The broad shape of this container me 


from this can’s many special features, allows a big, eye-catching label. What ia yw 
— iY 
Consider them: more, you'll be amazed at the variety nine 

It is airtight; can be vacuum-packed, and quality of lithography Canco offer BEAUTIFUL LITHOGRAPHY 
gas-packed, or used without special including sparkling metallic effect 
treatment. It packs and stacks readily, Your Canco representative will 
is a snap to price mark, is strong and gladly show you samples and tell you 


durable, has a reclosable lid. more about this adaptable container 
(Ranuts 
Git AMERICAN CAN COMPANY ap 2D) 


NEW YORK + CHICAGO «+ SAN FRANCISCO PRODUCT PROTECTION 
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AMONG THE THOUSANDS OF USERS... 


Scores of Dempster- 
Dumpster Detachable 
Containers are each 
picked-up, hauled and 
dumped (as pictured 
here), one-after-an- 
other by one truck- 
mounted Dempster- 
Dumpster with only one 
man, the driver, at the 
Stokely-Van Camp New- 
port, Tenn., plant 


mg 


ay ¥ 





TH 
suai STOKELY-VAN CAMP, INC. also handles 


YudPsyis its bulk material collections with this 
SYSTEM 
low cost method 


STOKELY-VAN CAMP, INC. is one of the recent com tion to its promise to produce an appreciable reduction 
panies to install the low cost, sanitary Dempster-Dump in collection and handling cost, and sanitation advantage, 
ster System of materials handling. Photos of the Demp Stokely-Van Camp officials were attracted to this method 
ster-Dumpster equipment in operation at the Newport, because of the fire-resistant detachable containers, which 
Tenn., plant give you an idea of the many efficient col- reduce fire hazards. You, too, can expect tremendous 
lection jobs handled by this method and each big savings . . . remarkable results in plant-wide cleanliness 
detachable container, in the design and size to meet each and sanitation ... and reduction in fire hazards with the 
material requirement, is picked up, hauled and emptied Dempster-Dumpster System! Write us today for complete 


by the same truck-mounted Dempster-Dumpster. In addi information! Manufactured by Dempster Brothers, Inc. 











re is Universa ' 
aad dimen’ menial “ty Below ie Dempcter-Dumester " This container is one of twe This Apartment Type Container is located 
i “4 ' d for receiving veretable behind office building for collecting waste 


ed at machine shop 
ones wastes from washer bins papers, boxe ete 


DEMPSTER BROTHERS, 787 Shea Bldg., Knoxville 17, Tennessee 
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bread, though national distribution 
Is ilready planned 

[he product is a white, thin 
sliced bread, reported to contain 


twice as much protein, vitamins, and 


vce uh pcm vem |S TATNLESS STEEL KETTLES 


a reducing bread, but is suitable for ps think! Over three quarters of a * themselves in operation. The Steam- 
century building fine cooking and 

mixing kettles for industry, These qual- 

ity units, engineered and designed by * 

the finest craftsmen, insure higher efficiency, If it's the best you want—then you want 
labor-saving and cost-saving operation 
There's no substitute for the best—''Hamil- 
ton.’’ When it comes to mixing, the agitators, There's a “Hamilton” to suit your specifi 
the drives are designed for longer life and 
these rugged sanitary units have proved 


calorie-restricted diets. Jacketed Kettles are fast-cooking, easy- 
Gluten is added to increase pro- 
tein content and strengthen cell 
structure. It has a milk to flour 
ration of 8 to 100. 
A Slenderella jelly is slated to 
make its national debut next month. 


cleaning, precision-built 
Hamilton,’ the foremost designers and pro 
ducers of the finest kettles to mix and cook 


cations so why settle for anything but the 
besr, a Hamilton” Stainless Steel Kertle 


Improved Pie Crust Mix 


Latest Pillsbury Mills bake mix to 
reach consumer markets is Golden 
Pie Crust Mix. Like the regular mix 
which it replaces, the new product 
is formulated by chill blending of 
flour and shortening 

Ihe 10-0z. package is ample for 
two 9-in. pie shells. 


New Product Shorts 


French-Fried Potato Sticks in cans is 
newest product of H. W. Lay and Co., 
Chamblee, Ga 


Switch from Bottles to Cans has been 
announced by Chicago Dietetic Supply 
House, makers of low calorie, non-carbo 
nated Quench 


Vegetarian Hamburgers, made with vege 
tables instead of meat is a new product 
of Worthington Foods, Inc., Worth 


ington, O 


Orange-Apricot Beverage is being test 
marketed in the New York area by Cali 
fornia Packing Corp., under Del Mont 
labe l. 
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STYLE SA 

Streamlined design, 
balloon gasket. Extra 
large diameter provides 
greater heating surface, 
efhicient cooking. Sizes 
range trom 15 to 500 
gallon A.S.M.E. Code 
constructed for steam 
working pressures of 
40, 90 and 125 pounds 


STYLE CW 

Designed to process 
large batches up to 150 
gallons. Positive worm 
gear and handwheel 
give complete control 
of large capacity loads 
while tilting. Large di- 
ameter kettle gives fast, 
even cooking. Sizes 
from 30 to 150 gallons. 


STYLE PC 

Stainless steel pressure 
cooking kettle, de- 
signed especially for 
meat and poultry pro- 
cessing. Balloon jacket 
gives increased heating 
capacity. Buile for 90 
p.s.i. in jacket and 15 
p.s.i. in kettle. Has 
quick opening latches 
Top is lifted by eccen- 
tric lever. Sizes 30 to 
250 gallons, 


STYLE VT 

For small batches this 
unit has no equal 
Vacuum cooker with 
tilting top, easy load- 
ing. Sizes from 430 to 
150 gallons. Sanitary 
design throughout, 
Jacketed for 90 psi 
steam working pres- 
sure 


STYLE SB 

Shallow type kettle with 
balloon jacket. Stream- 
lined for complete san- 
itation. A.S.M.E. Code 
constructed for work- 
ing pressures of 40, 90, 
and 125 pounds, Sizes 
tange from 15 to 350 
gallons. Larger size 
kettle can be furnished 
tO meet specifications 


STYLE SA 

MIX COOKER 
Standard SA Mix Cook 
er has either single mo 


» from 30 to 500 


STYLE CW 
MIX COOKER 


ze diametergivestast 


oking. Hydrau 

ults agitator 

othly and easily out 

of ulting kettle. Avail 
able for 40, 90, 120 
pounds steam working 


pressure 


STYLE HV 

A vacuum cooker for 
large capacities fros 
150 to 500 gallon A 
hinged manhole 1s pr 
vide ! fora c to the 
inside. Available with a 
mixer — circulator can 
be installed to increase 
heat transfer and agita 
tion 


CIRCULATOR 


Stainte teel steam 
immersion heating unit 


can be installe in any 
kettle regardless of 

or shape. Crive 
heating ittace 
center of kettle 
thermal agit 


sup cook 


STYLE A 


General purpose steam 
jacketed kettle used in 
essing food, drug 
and chemicals. Full 
jacketed Size range 
from 15 to $00 gallon 
Also available in Type 
41G stainless steel of 
nickel. Larger sizes to 


meet specilications 


SINCE 1976 


eae 
NATI 4, OHIO 
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FOOD ENGINEERING, 


-ADAMSON 


in your bulk food conveying system 


To meet ever growing demands at home and 
abroad, the food industry looks more and more to 
automation on the production line. The trend con- 
tinues toward more specialized food preparation, 
more involved handling problems. Holding produc- 
tion costs in line calls for food handling techniques 
of the highest order. 

For over fifty years, STEPHENS-ADAMSON 
engineers have worked closely with food processors 
in providing the finest bulk handling systems in the 
world. These systems have been molded from a 


Special Elevator- 
Conveyor 


Loop Boot 
Elevators 


CROSS SECTION VIEW OF 
REDLER CONVEYOR MADE 


ONLY BY S-A tically all conveyor types, 


conveyor-elevator is an S-Aproduct 
exclusively. There are well over 20,000 


While Stephens-Adamson builds prac- 


widest selection of S-A manufactured conveyor 
products—products that embody the finest features 
of economy and dependability and, at the same time, 
guarantee by their design the highest standards of 
food protection and sanitation. 

If you are thinking about a new conveying system, 
or if you are wondering just a little about the 
adequacy of your present one, why not consult 
the S-A engineer in your area? He may be able 
to help you turn some of your production costs into 


profit dollars. 


Z-Type Elevator- 
Conveyor 


the REDLER 


L-Type Elevator- 


processing industry 


few of the arrangements po 








a reee 
et 4 
Vertical Closed 


Conveyor Circuit Elevator 


in use today, many of them in the food 


Shown here are a 


sible with 


this tremendously versatile conveyor type. 


STEPHENS-ADAMSON MFG. CO. 


6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


SEPTEMBER, 1957 


LOS ANGELES, CALIFORNIA 
BELLEVILLE, ONTARIO 


S-A manufactures a wide range of material handling prod- 


ucts in three complete plants in U.S 


Belt Conveyors 

Belt, Pan & Plate Feeders 

Ship Loading Boom Conveyors 

Stacking Conveyors 

Storage & Reclaiming Systems 

“Natural Frequency” Vibrating 
Conveyors 

REDLER Conveyor-Elevators 

ZIPPER Conveyor-t levators 

Conveyor Belt Cleaners 


For more data, circle this page number on 


S. and Canada 


Headshaft Holdbacks 

Grizzlies & Screens 

Centrifugal Pilers 

Bin Gates & Tunr 

Car Puller 

Bucket Elevator 

Skip Hoist 

SEALMASTER Ball Bearing 
Units 


el Gates 


; & Spotters 





Better 
onditioned. 
ner 


oods OK DRI-SWEET 42 D.E. (GRANULATED) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 
and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximuin fill 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixe: if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life if you want quality 
at no extra cost you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 
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FOOD ENGINEERING, 





Ole Sage Episode 








“And what about grievances?’ queried Ole . . . ‘They're up, 


too,’ came back Tom plaintively. “Alarmingly so — and 


with too few cases being settled at first-line level.’’ 


Workers Sour, Output Down—What's Cure? 


IVAN C. MILLER 


Food Engineering 


HOW SOON can you get 
here, Ole?” came the urgent call over 
the phone. “I’m in trouble here at 
the plant—up to my and | 
ure need your help!” 

Ole Sage qui¢ kly recognized the 
frantic voice on the wire. It was ‘Tom 
Watson, Personnel Director of Y&G 
Specialty l'oods Co 

“But Tom—what’s the rush?” he 
queried. “You know,” he went on 
with a laugh, “my kind of consulting 

vice hardly ever gets 

ill. Anyhow, give me a brief out 
line of your trouble. Then I'll hop 


Oovel 


nee k 


an emergency 


like this, Ole: We're losing 
more and production time. 
Our output is sinking de spite oul 
bigger payrolls. Mr. Pushard, out 
President, is roaring like a lion—say 
‘Things have GOT to improve, o1 
else!’ Of course, line management 1 
upset. And in the end it all falls on 
my shouldei so—Ccan 
right away? For a fee, of course. I’m 
iuthorized to pay for your help.” 
“You my sympathy,” Ole 
ssured him. “But let’s have a few 
facts over the phone before anything 
else. How about worker absences?” 
“They're increasing,”” admitted 
lom. “Also more and more of out 
employe ire late starting work, and 
off early 
how ibout 


NOT 


you core 


have 


: 
then knock 

“And nov 
yrOoODCcK 


I 
Phe 


iccidents?”’ 


lamented 
our safety 


How 


SEPTEMBER, 


They're up, too—in fact, ilarm 


back 


WOTS too ti 


ingly so can liom plain 
tively. “And 


cases are being settled at the first-line 


No \ 


whiat 


when can you get 


level 
here?” 
“Tirst 
eled Ole 
check 


Ome 


l'om,” coun 
I want you to 
there for 

Got a 


things first, 
“Initially 
records 


VOUT OVC! 


information I need 
pencil?” 

“Ready. Fire away,” said Tom 

“O.K., then” said Ole. ‘“‘T'irst, let 
me have a record—at least for one 
vear, but preferably two or thre 
indicating which workers have been 
ibsent more than once a year. I’d 
like the number and length of ab 
ences for Also, give me the 
sari relative to those 
who’ve arrived late. And the same 
data, too, for those who've had acci 
dents, those first-aid, and 
finally those ubmitted gries 
ances 4 

Ole hesitated a moment 
chance to get it all 
then added: “One more thing, ‘Tom 
Ask each of your foremen and super 
i list of trouble makers, if 
inv, in their de partment 


Cal h 
information 


visiting 
W ho’s ( 


to give 


‘Tom a down 
Visors for 


Later that day, after receiving and 


canning Tom's report Ol phoned 


back And to ‘Tom 


! 
ilso d ippointinent hie 


urprise, and 
didn't com 
Instead, hi 


pre ident 


ment on. thi 
isked about th 
P. J. Pushard 
“As a presidk 
explained ‘Tom ) hard worker 
himself and I river, Te 
up through sale most recently was 
Sal Manager Ile wa 
hustler if his 
ire still unbroken. ‘Then, four year 
President 
ommented Ole 
irrange a_ get 
And as for 
it this meet 
Pushard, and 


re port 


COMMA 
fairly new,” 
Came 


ilways a 


ind most iles records 


together at 
those we'll need to | 
ing, No. |] P 
then 

Pushard!” in 
ters ( 1h von't COMM 
ind that relate 
i wh expel e-it ll give you 
1dca O Wal ( the kind 
bothered 
have hi 


that t i rie 


ome 
vho do 
with, well, trivial deta Ol 
tin 

You s le, when he 
the carpet re » discuss the lo 
of p! 
ions, | 


had me on 


condi 
that on 
criti il ind 


odu Ol 1] present 
' 


| 


1} { 1 Hbitil 








UP THE HARD WAY came Ole, our principal character in this special series 
of “cases” fictionized to pinpoint boss-worker problems in the food plant. 


Ole began as a laborer, proved himself 
thus won the respect of both workers and bosses. He later rose to 
And finally he was management's choice as 


*9 
head 


foreman, then superintendent. 


“a good worker” who “used his 


‘a natural” to head Industrial Relations, a job he carried out with unusual 


success until his retirement. 


—Actually, his was a very short retirement. Because his old company, and 


others, too, quickly were calling to him for counsel—as 


The Editor. 


episodes. 


related in these 





1957 





‘ honeuroti OI 


‘.. . Less than 13 of your employees are 
tioned Push 
ite obvioush 

is at first 

Can figure employ records, that 

be depended on ) mirror the 
0 that extent? 

eee ults of man tudies,” Ole 

ag : red fi confirm the fact that 

‘ate out O1 problem \ rkel vill have ipproxl 

Our compan mate] hy i adh cvVCrt 
vorker \] 0 

preven! v | way on sick leave 

onsiderce will | t¢ ree times that of 
then co the normal Ce And further 
; 1 


responsible for 90% of your absences.” 





+ +} 


ou 


rker WI 
three to 
the other 


‘the figure 


l 


ind pretty ce 

pr ndabl But offered as en 
ouragement youl rganization 

not unique in this r pect Phi nL 

of worker is found in almost 


food manufacturing organiza 
Ith COMM 


ompan Neverthel 


comment ind Ole went 


tion, often in lesser proportion but 
omctime n to a greater extent 


“Seems to me, that’s something to 
top and think about,” contributed 


1 


the last three Cal ther 


wen increases in. both absence Plant Manager Jerry Mastead If 


tarcine \ hown by these rec 


i third of our machine were that 
inefhacnt compared to the rest 


hie ibsen ( i¢ 
fe iW part it kk by the 
in number ident 


of day 


junk them and buy new 
un the profit standpoint 
no choice 


that mean ll have to get 
crmore mber 
therm thi num of ri of all our weal in order to 


pel month to the id room production | o where it 
range a oo plant, a ked Gencral Superin 
; cndecl 1! | icc! Anvhow, it 

make it And 
idence Of labor ae our froub n't totally with the new 

t only have pl r some i m that I 

tand ven so of the 


rehable employe WOrkers 


ense to me, because 


pecn vith 1! j 


Pushard couldn’t contain himself 


Lom did manage | \\ 
Sat al 1] 


uw ho ire 


lent—make the 
ible “s 


believe 


mitinued next month 
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New book tells 





full story of stainless 


pipe and tubing 


a" to 40” O.D. 


TRENT TUBE COMPANY | 


If you use stainless or high alloy pipe or tubing, this 
new illustrated handbook was written for you. It’s 
48 pages big — packed with informative data that 
you'll refer to again and again. 

The table of contents is too long to list here, but 
it includes, for example, analysis and conversion 
tables, corrosion characteristics, weights, alloy prop- 


| TRENT TUBE COMPANY 


A Subsidiary of Crucible Steel Company of America 
GENERAL OFFICES: EAST TROY, WISCONSIN 
MILLS: EAST TROY, WIS.; FULLERTON, CALIF. 


erties, bending, joining and installation hints. 

We can’t guarantee how long the supply will last. 
To be sure of getting your free copy, why not clip 
and mail the coupon now? 


(na a a a a a ae ae en ae en aaa 


Trent Tube Company 
East Troy, Wisconsin 


Please send me a copy of your new tubing handbook, 


lin tnuncentenemntmamninbeiimeinn 


C—O ef State. 
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Smallest 
most 
efficient 


They look like twins... 
but one is synchronous 





Louis Allis “SYNCRO-SPEDE’’* offers... for the first time...a synchronous 
motor in the same frame sizes as a standard induction motor 


New from Louis Allis 


cient synchronous induction motor on the market 


the most compact and effi- 


... the revolutionary “Syncro-Spede.” It’s the only 


synchronous motor built in standard NEMA frames 
for comparable ratings in any enclosure. 


The space-saving “Syncro-Spede” has no external 
excitation, wound rotating fields, collector rings or 
brushes—oflers simplified control and low-cost oper- 


ation. And it’s virtually maintenance-free. 


In performance, “Syncro-Spede” delivers and main- 
tains exact synchronous speed within its rated ca- 
pacity, regardless of load variations or voltage dips. 
When “Syncro-Spede” motors of several different 
ratings are powered by a single adjustable-frequency 


@''Sy ede is « < ) < he Low A Co 


MANUFACTURER OF ELECTRIC 
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MOTORS AND ADJUSTABLE 


source, their acceleration, running speed, and decel- 
eration can be synchronized. 

““Syncro-Spede”’ is the low-cost answer to such 
demanding synchronous applications as precise ad- 
justable-frequency multi-motor systems ...high-fre- 
quency generator drives and constant-speed convey- 
or drives ... precision timing and metering devices 
. . . recording instrument drives ... any system 
requiring constant speeds from no-load to full-load. 


“Syncro-Spede” sizes range up to 100 hp. For in- 
formation and expert application engineering as- 
sistance, contact your nearby Louis Allis District 
Office or write directly to The Louis Allis Company, 
442 East Stewart Street, Milwaukee 1, Wisconsin. 


LOUIS ALLIS 


SPEED ORIVES 
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can with CROWN Spra-tainers 


For pressurized dessert toppings or brand new ideas in food 
packaging, such as butter spray . . . seasonings .. . tasty spreads, 
can with CROWN Spra-tainers—to give your product line a 
real sales spurt. 

Spra-tainers offer the filler and marketer more advantages. Metal 


styling . . . full wrap-around lithography lends beauty and high- 
fashion. Yet, if style is not a factor in your product merchandising, 
CROWN offers the conventional fabricated Spra-tainer. 

Write for your copy of CROWN’s new 3rd edition—""GUIDE 
TO PRESSURE PACKAGING.” Crown Cork & Seal Company, 
Inc., Can Division, 9322 Ashton Road, Philadelphia 36, Pa, 


whatever you can...cal/ on 


FOOD ENGINEERING, 


SEPTEMBER, 


1957 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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WASHDOWN HOSE 


Washdown hose that's never a washout 





nl ht sd soa 


For washing, cleaning and sterilizing equipment, this 
specially compounded U.S. RAINBOW® CREAMERY 
HOSE (STYLE P-255) has a white, strong and flexible 
cover, resistant to destructive effects of grease and 
lactic acid. Nozzle can be built integral to prevent 
chipping of fragile linings in tanks and sterilizers. 


(git EO STArp, 
VRURBERCO | 


U.S. PACKER’S WASH-UP (STYLE P-7093) is very flex- 
ible, but very rugged. Four-ply carcass duck assures 
easy handling, perfect balance. Cover of black neo- 
prene resists destructive action of animal fats, oils, 


and abrasion 


FOR COLD OR WARM WATER 


U.S. PEERLESS® WATER HOSE (STYLE P-365) has a tube 
of extruded natural rubber to provide a smooth 
waterway. Carcass of braided rayon for longer life 
in high-pressure service. Highest grade brown cover 
1S pecially compe unded for resilience, resistance to 
abrasion and other abuse. Particularly good for fruit 


and vegetable processing plants 


This attractively priced hose, U.$. RAINBOW WATER 
HOSE (STYLE P-340), has a carcass of exceptional 
strength and flexibility, thanks to two braids of high- 
twist cabled rayon. Tough rubber cover resists abra- 
sion from dragging or scuffing. Seamless tube of 
speci il rubber stock 


“U.S.” Hose is available at any of the 28 “U.S.” District Sales Offices, 
at selected distributors, or write us at Rockefeller Center, New York 20, N.Y. 


Mechanical Goods Division 


United States Rubber 
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PRACTICAL IDEAS 


Easy in and Easy out as 


Roller-Rack Storage Speeds Order Picking 


Mich four unit During t 


from floor pile Grand Rapid 
ect 


with a total of 98 hatch opening 
galvanized on the ord 
quired to 

Compl 


Sclecting orders 
pallets, and shelves involves man 
teps, plus the need for a Running 10-ft. deep, the 


wasted 
NVEVO! ections Can carr 


confusing maze of aisles. ‘Vhis system heel 
could not handle the load at Sugar ibout 3,100 ca 

Provision Co., Canton, Ohio, a Fastest) moving 
palletized, and slowest moving on 
In De 


items are neatl 
Wnpro cd house 


md bette 


i tia 


dal 
large meat packing and frozen food 
distributor 

So they installed Rapistan flor “ ie hand 
racks (Rapids-Standard Co., Ini cach day from a lift unit 


ire stored on shelve Thi 
loaded mito thre 








VISAI1E Adele 





Wooden shelf for storage of broken case items 
To shipping 





FRapid wheel gravity conveyor 


LEtett 


a <i, ——> tititl 











Aisle(Order selection area) 

5 high «6 wide 4 high a /7 wide 

Rapistan tlow racks 
100 items) 








oa 
+I+ 
stat 























| 
Aisle between racks Pallets of 
prime 


to allow for getting 
movers 
10 slow movers 
(Approx 6-8 items) 








(Rack loading orea/ 





——— 


Slow movers 











ae 
hatte = — - — - — - 
Door 











Air lock) Tying 
mach 
Shelving (Slow movers/' 





Voor 


La 











IMPROVED LAYOUT 
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Practical Ideas 





Blends many liquids 
automatically 

with 

unexcelled accuracy 








Bowser precision proportioners auto- 
blend two 
continuou 


matically and accurately 


or more liquids in closed 


production 


A etting 
elector pro le 
blend from 

the world 
a ine pr 
liquids be 
blended 


the 
any 
to 100%; 
widely u 
proportioning 


imple of percentag 
variation of 
XACTO 
ed mete! 
of all 


( ompounde d or 


most 
rlect 
mixed 


ng 


SIMPLICITY OF DESIGN SAVES SPACE 
. REDUCES MAINTENANCE 


Automatic Carton Elevator 


1 
ived Oul I CVCTadl hor 


Wi 
} 


ind dollars by ining and buik 


ing our own automatic dumbwaite 





Indicating & ormer] Carton 
Totalizing Dial 
Flow Indi 


sure 


transferred 


VOTE 
ator I 


ng departm nt to 

Thi 

They wer 

lip ind 

f damaging 

1) colliding 
Thi 


climinated 


» Pres A on cart 


problem VICI 
Discharge Check thi 


Valve aan 


OUT Ii pre ‘ill 
} 
vith 


pa 1 lif’ 


DIALS FOR EVERY PURPOSE 
Model K — furnishes, printed record of 
quantity dispensed or received for account- 
ing; Model P—delivers predetermined quan- 
tities up to 10,000 gallons; Model RP — de- 
livers predetermined quantities, repeating 
each quantity automatically 


FREE OFFER... 


Write for full color, 12- 
page Facts Folder titled, 
“XACTO PRECISION 
BLENDING SYSTEM.” 


the need 
ne at a time 
Mhis unit ha: 
belt (A 


inothe 


ithout ever Ihl 
hort section of 
photo fi 

th of tripl 


Pp from moving int 


thre conveyol haft And both « 
} in 


BOMSER inc. | a ae a 


1326 E. CREIGHTON AVE. 
FORT WAYNE, INDIANA 


x 


Or 

ic mot 

7 

IC) 

ii 
OMpI ( 

hin | to tl 


I 





Bin at i 


<« For more data, circle this page number on card at back 


In iS¢ 


Ol 


iutomati 





O--x22 v Té 











the roller chains. 
roller chain 
his also low- 
1 carton to be 
tray (¢ 

another carton 


from 


undercarriage of 
Ihe of the 
is then tipped down. 
ers th lowing 
moved 

At the 
Ove 


thre 


back section 
to ] 
tOp, il 


onto a onveyo! 
tim 
thi 


CONVEVOT 


i1hi¢ 


onto roller chains 
belt 
AL 


yindel 


double-acting 
roller 


the 
the 
high position 


ple ure in 


then force chain 


Take-off-Device 


ing gimmick 1s 
lower end of th 


taink 


Anoth 


OT Her d 


/ ! 
( if 


interest 
on thi con 
1 
pring| tech 
wel photo I QO posi 
forced back by ¢ ich 
} ad 


lownward 


| that 


upport int move 
cnt 

When a tra 
end of the heet it 
forward, sl irton off 
the trav and onto a roller conveyor 


Gottlieb Loeffler, Mechanical Super 
Stahl Meyer, Inc New 


upport 
tainle 


lIOWCI 


pring iovIng a 


intendent 
York City. 


took 
dan rCI 


unt 


Beats Dust Out of Cans 


1 Debris and dust from hipping 
collects in empty 


hortening and lard 


often cans 


I used for pa king 
They 
luct 


Here 


hanical 


must 


be cleaned to prevent 
ontamination 

be done 
Il talled on 


ih id ot filling 


Prox 
i 


how if in DY a 


( rie le ime! 
i empty can-feed lin 
hid h Tie 

Ii ut inal 
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ittach a 
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Then 
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dd feed 


metal 
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dust-collecting hopper 


line 
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Why 


E-C CORD 
V-Belts 
%. 


with the 


The Green Seal is put on each Goodyear multiple 
V-Belt for your protection. For it’s your sign of a 
belt with dimensional stability—something long 
sought but only recently achieved in a complete 
line of V-belts. 


What does dimensional stability mean to you? It 

means belt length remains the same from factory 

to drive. The length you order is the length you 

get. Matched sets stay matched. And mismatching 
the biggest problem in belting multiple drives 
is now a thing of the past. 


HY-T 
V-Belts 


How was this dimensional stability achieved? 
Until recently, stable belt length was possible only 
with steel cable load carriers as developed by 
Goodyear. But now it is also accomplished with 
synthetic cord through the exclusive Triple- 
Tempered 3-T process that stabilizes length by 
careful tempering with Tension, Temperature and 
Time. 

Triple-Tempering also gives you a stronger, more 
shock- and stretch-resistant belt. Add “balanced 
construction” — with each component of the belt 
designed to its job—and you have a smoother-, 
longer-running belt which means maximum, 
trouble-free horsepower hours at minimum cost. 


COMPASS. 
V-Steel Belts 


Note: Constructions shown 


apply only to belts up to 8 
Tt GOOD/SYEAR 


THE GREATEST HAME IN RUBBER 


The Goodyear Tire & Rubber Company, Dept. 794, Akron 16, Ohio 


Please send me more information about how V-Belts with the Green Seal solve the major problem in belting multiple V-belt drives. 
ee wD 
ae 


Street Address 








City 
Compass, E-C Cord, Hy-T, Green Seal—T. M."s The Goodyear Tire & Rubber Company, Akron, Ohio 


FOOD ENGINEERING, SEPTEMBER, 1957 For more data, circle this page number on card at back = 49 





Aluminum Foil Packaging— 
Resistance to Heat and Flame 


Report No. 11 of a Series by Reynolds Metals Company 


luminum foil is unique 
among flexible packaging materi 
als in its resistance to heat and 
fire. It does not burn and alloys 
generally used for packaging do 
not melt until temperature reach 
approximately 1200°F. Aluminum 
foil also maintains a far higher 
trength at these 
than any 


percentage of it 
elevated temperature 
other flexible packaging material. 
And the aluminum foil does not 
hecome “tacky” or otherwise de 


teriorate at high temperature 


These excellent high-temperature 
properties permit the use of alu 
minum foil packaging in applica 
tions for which other materials are 


entirely unsuited 


Advantages to Housewife 


Che housewife was one of the first 
to recognize the advantages of foil 
as a nonflammable wrapping and 
container material. She has 
learned that foil is valuable not 
only for wrapping all types of 
foods for storage in refrigerator 
and freezer, but also for preparing 
meals. Since it easily withstands 
oven and broiler temperatures, the 
housewife is able to save many 
hours of tedious kitchen work by 
wrapping meat and poultry in foil 
for roasting; by lining broiler pan 
with foil; by using it as a cookie 
heet or as a drip catcher under a 
juicy pie. She lines baking dishes, 
too, so she never has to scrub 


50 << 


“burned on” food from a casserole. 


Package Acceptance 
These now commonplace uses 
thoroughly familiarized the house- 
wife with the heat-resistance of 
aluminum foil. They pre-condi- 
tioned her to the next great step 

today’s modern foil-packaged 
“convenience” foods. 
This sweeping trend is a direct re- 
sult of aluminum’s heat resistance 
and nonflammability, and of the 
housewife’s familiarity with foil, 
which leads her to accept so read- 
ily the idea of “cooking right in 
Naturally, manu- 
facturers and food processors have 


the package’. 


been quick to grasp the oppor- 
tunity. Literally thousands of food 
products are now packaged in 
aluminum foil containers of all 
sizes and shapes. 


Versatility of Foil 
In many cases, the containers are 
tailored to meet the specific re- 
quirements of the particular prod- 
uct. These vary from circular “pie 
pans” of many different sizes to 
frozen dinner trays with individ- 
ual compartments for vegetables 
and meat. In other cases, cartons 
are formed of paperboard lami- 
nated to light gauge aluminum 
foil. A large percentage of the pre- 


pared cake mixes sold today 
include disposable aluminum 
containers in which housewives 
can bake their cakes. And many 
food items are now appearing in 
heat-sealed foil envelopes which 
can be heated for serving by 
merely placing in a pot of hot or 
even boiling water. 


Minimizes Cooking Chores 


In every one of the above cases— 
whether the contents are frozen 
or not—the aluminum foil package 
provides a disposable container in 
which the food is prepared and 
often served without soiling uten- 
sils or dishes. Whether the heating 
or cooking is done in the oven, on 
the range or in boiling water, all 
of this is possible because of the 
heat resistance and nonflammabil- 
ity of aluminum foil. Yet this is 
only one of the many valuable 
characteristics of aluminum foil 
which make it outstanding for 
your packaging needs. 


If you have a high temperature 
problem with your product, your 
local Reynolds representative will 
be glad to help you solve your 
packaging problems. Or you may 
write Reynolds Metals Company, 
General Sales Office, Louisville 1, 
Kentucky. 


Watch Reynolds all-family television program “Disneyland”, ABC-TV. 
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to angle irons) below the conveyor 
Bottom of hopper is angled to a 
depth of 8 in. and drains to a 6-in 
dia. dust-collecting sock 

On a_ horizontal, 
shaft, Ix] $-in 
with a 3-in. piece of 
fastened to the end. Beater rod 
works off an eccentric cam to strike 
top of inverted empty cans at about 
200 strokes per min. 

Power is supplied to three sprock 
two chains (that drive the 
and shaft-mounted beate1 
by a }-hp. motor.—F’'I: Staff 


chain-driven 
beater rod 
rubber hos« 


mount a 


cts and 


COnvVCYOI 


rod 





» Bin 

é Angle 

Cock ni 

Convas 

SOCK 

Conica/ 
_ <4 blender 

t 6/41 dia 


_ 


y 

ia 
Micro 
switch 


ii Springs 


Sock & 


Screen 


Sorre/ View A 











Protects Shaker Screens 


In our plant two conical blender: 


operate between bins and vibrating 
creens. Connections for filling and 
socks attached 
If the 


socks before 


cmptying are Calivas 
to blender flanges operator 
fails to detach the start 
ing the blender motor, both screen, 
sock 

l'o prevent such damage we in 
talled a Microswitch (see sketch) 
type BZI:-2RO in the motor starter 
‘his Microswitch is actuated 
of a ind 
arrangement, 

When the sock is 
thre flange of the shaker screen and 
the tension in the 
which keeps the normally 
witch inoperative is relieved 
the lever which holds th 
witch open to swing and thus let 
the interrupted motor starter circuit 
to Starting of the shaker 
creen motor is then safe.—J. I 
Hutchinson, Plant Engineer, Ex 
change Lemon Products Co., Co 
rona, Calif 


bin, and may be damaged 


circuit 


by means pring level 


detached from 


removed, spring 
closed 


This 


permits 


he closed 


Emergency Concrete Repair 


Here are steps for repairing cracked 
floor 


in center 


concrete 


hol 


or honevcombed 
1. Drill 4-in 
fective 


of de 
Cd 
to force 


loo Cc I¢ 


Inject ¢ pre ed ail 


out water, grease, and di 
During this step watch gage pres 


to prevent dislodging of large loos 


ure 


FOOD ENGINEERING, SEPTEMBER, 


REVOLUTIONARY NEW CONCEPTS in 
mechanical 
materials 


design and construction 


this outstanding 
field 
research, these new units incorporate 
many the asked for 


produced 


new feeder. Based on results of 


of features by 


Totally enclosed drive element 
Rust-proof long-life spring 
More uniform feed 

No rectifier needed 


NO RECTIFIER NEEDED! Just plug or 
they 


an 


wire 
feeders; operate at 
off AC No 
a lifetime-powered 


in these new 
3600 CPM 


rectifier is needed, as 


directly line. 
magnet replaces this element by provid 
ing an automatic, inherent magnetic rec 
tification system which is simple, trouble 
free and highly efficient. All energy (a 
two-way push-pull vibrating action) goes 


for productive performance 


TOTALLY-ENCLOSED DRIVE ELEMENT: can't be 


NEW HI-VI FEEDER BY ERIEZ HAS THE 
FEATURES YOU'VE ALWAYS WANTED 


people who use feeders. Available in a 
wide range of sizes to meet all needs, 
Eriez feeders give you higher operat 
ing efficiency over broader operating 
let 


ranges you move more materials 


faster! 


Patent Pending 


Greater capacity than comparable size units 


lose efliciency due to con 


damaged or 


tamination by moisture or foreign 


materials 


DISC-SHAPED GLASS 
they 


FIBER SPRINGS: rust 


not subject to corrosion 


proot 
critical char 


pi inp 


other 
leaf 


packing tik or 


acteristic teel ystems 


GREATER OUTPUT CAPACITY work 


than 


more 


output other feeders of com 


any 


al size 


parable physi 





OTHER FEATUR 


Almost silent operation @ 


@ No “air gap"’ adjustment needed © 
installed @ No sliding or rotating parts 
maintenance and operating costs 





Rectangular-shaped tray bottom for more uniform feed 
Larger, more powerful Alnico V magnetic drive element 
tandem, side-by-side or back-to-back installations 


ES INCLUDE: 


@® Compact base for 
Less sensitive to voltage change 
lightweight, compact, easily 
- consumption, 


a 
Units are 
Low 


fo wear power 








An Eriez Feeder provides accurate, con 
trolled feed of bulk materials variable 
from ounces to tons per hour — automati 
cally. Works well with all types of ma 
terials: hot, dry, dusty, lumpy, abrasive, 
etc. Conveys, spreads, agitates, sepa 
rates, blends, dries, cools and mixes- 

economically and in a minimum of space. 





1957 


ve hil 


Vi de 
ignet that’s 


ve systems — pow 


permanent will 


MAGmETiC Sipamatons 

—_—_—S 
VISE ATORT CQulrmenT 
eeeniaeeeneiell 


oklet tells all about the Eriez line 
write to Eviez Mfg. Co, 106.W 


Interesting new bo 
yur free copy, 


For y 
Magnet Dr., Erie, Pa 
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. 
tion \| 
venting occul 
Go 3. Force in sodium silicate di- 


luted 4 to 4 with water) under pres- 
ure 

Areas up to 30 ft. dia. have been 
repaired in this manner. Large cracks 


in be filled with a mixture of ce 


ment and sodium silicate, and floor 
level seepage can be sealed by pud- 
cling dry cement into the oozing ili 
cate 

Pressures up to 125 psi. may be re- 
quired to do a good job.—'‘Silicate 
P’s & O's” publication of Philadel- 
phia Quartz Co 














ry 
then change Keeping Tab on Extra Units 
to a Dow Corning SILICONE DEFOAMER 


Why continue to let foom rob you of valuable processing space, inflate your costs, smother 
your production schedule? Why indeed, when only a teaspoonful of a Dow Corning 
SILICONE DEFOAMER will prevent mountains of that wasteful foam... help you operate of reporting the existence of this 
at full capacity valuable material to a central office, 
it may lie idle for years. Such a con 
dition leads to waste of storage space, 
investment, and taxe 
ANTIFOAM A Compound —permissible to use in processing nonstandardized foods However, money can be saved if 
at concentrations up to 10 ppm a central department has information 
accessible to those who plan to use 
ind purchase equipment and mate 


Large amounts of useful urplu 
equipment are often accumulated by 
big plants. Unless there is some way 


Now there are two Dow Corning SILICONE DEFOAMERS for food processors—both so 


efficient they pay for themselves many times over 


ANTIFOAM AF Emulsion (water dilutable)—permissible at concentrations up to 


34 ppm 
I] i] 


And remember, when you use one of these economical silicone defoamers, you also free \ practi al method calls for spe d, 
yourself from the worry and mess of unsanitary boilovers and the extra maintenance minimum clerical and hand _ labor, 
costs that result. So—stop choking on your FOAM problems—change to a Dow Corning and ease of locating desired equip 
SILICONE DEFOAMER s 
LICONE DEFOAME ment. Such a system is shown here. 
It consists of two parts: ‘Vhe original 
FREE SAMPLE | 
information and the record 
Put Dow Corning SILICONE DEFOAMERS to the test. Use the coupon [he original information is pro 
below or write on your letterhead to receive a free trial sample , 1 / 
ided by a three part tag (see ketch ) 


No obligation, of course 
I’xact wording and dimensions can 


Dow Corning CORPORATION be chosen to suit individual needs 


MIDLAND. MICHIGAN \ piece of double-sided « irbon papel 
inserted between the center tran 


5521 


t NAME 


ill three ar imultaneously com- 


= ae ow oe ee ee oe oe ow oe oe oe ee ee -—- parent sheet and the cloth tag. ‘Vhen, 
id 


pleted 
The tag is fastened to the equip 
OF system ment, the top heet sent to the cen 


Wu foamen 





Aqueous system tral office, and the carbon copy r 
Other tained in the plant 

When a unit is withdrawn from 
torage the tag is completed to show 
ek i date and transfer order number. 
Routing of the tag to the plant 








ican en ebancstomnenenenese meme — 
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IMITATION VANILLA BEAN FLAVOR BY FIRMENICH 


FIRMENICH 6 CII 
CHUIT NAEF 6 CIE 


FIRMENICH INCORPORATED 





Nestaway Racks 
are Patented! 


FULLY PROTECTED 
BY PATENTS IN 
THE UNITED STATES 
AND CANADA 








showing pat- 

ented nesting 

feature of 

Nestaway Bread Racks 
Because the nesting and stacking feature of our racks, which are a part of our Nestaway 
System, is so highly successful, it is being copied by manufacturers who are infringing upon 


our patents, and are liable. 


Unfortunately, these people are also making liable, under law, any person who buys or 
uses a system which infringes upon our patents. As a prospective user of this type of bakery 
handling equipment, we want you to know this so you will not be a party to this infringement. 
Insist upon NESTAWAY — the patented complete system for handling bread and baked 
goods from the wrapper to the consumer. 





Our PATENTED Nesting 
features save up to 
78% Valuable floor 

Space! 


You can store 56 empty racks in the same space 12 
filled ones require, thanks to our nesting 
feature! Save this valuable floor space—and 
save time and labor too! One truck can transport 
the empties from four trucks of filled racks! 


Loading and unloading time is cut 40%! 


Write, wire or call Today... 


QS 
MID-WEST METALLIC PRODUCTS, INC. \ 
450 FILM BUILDING © 2108 PAYNE AVE. © CLEVELAND 14, OHIO N E Ss TAWAY 


“Engineered Material Handling Systems” 
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othee follows, where the 

irbon copy is removed from the fil 
[he cloth tag is then forwarded to 
the central office to show that the 
original should be taken from the 
file there. 

Note that at this point writing 
has been done only once. ‘This writ 
ing would have to be done on some 
sort of sheet anyway if periodic in 
ventory reporting is done. 

In a small plant, filing original 
and carbon copies in boxes equipped 
with suitable dividing cards may be 
enough. 

On the other hand, if there are 
thousands of items located in many 
plants it would be wise to transcribe 
the original data onto some sort of 
ubdivided hinged cards (such as Kat 
dex or Acme), hung in trays, so 
that equipment can easily be found 
by make or characteristics. 

In contrast to periodic inventories 
that provide infrequent corrections 
to surplus records, this system has 
up-to-date information. ‘The only 
time lag is tag travel time from plant 
to office.—Robert S. Wilson, Elec 
trical Engineer, Richmond, Calif. 


tranispar nt 














Simple Self-Closing Gate 


Heavy fork-truck traffic, 
made on a_ battery 


in a plant 
where Calls alt 
machines, necessitated 
from the main 


tubular rail 


ot automat 
dividing the units 
gangway by means of 
ings. (See sketch.) 

As originally fitted, the gates in 
the railings tended to open, or wer 
accidently _ left l’ork-truck 
had to stop and close the 
travel down. the 


open. 
driver 
gates in 
ingway. 

Io make the gates 
(inset) 


order to 


self-closing, 
modified hinges were in 
talled. Each hinge 
hort piece of steel tube that is cut 
in half at an angle of 60 deg. (A) to 
Upper half is welded to 
gate (B), and lower to the 
post (C). A hinge pin is welded in 
place at the top (D) to connect the 
two pieces of tubing 

When the gate is opened, it is 
raised slightly by the action of the 


COT PTIS¢ 5S da 


the axi 


pi CC 
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AUTOMATIC PacKAGING 


means lower costs and increased production! 


Jack's Cookie Co., of Tampa, Florida, is saving “even 
more than anticipated” with their Hayssen equipment. 


®@ From the oven to the shipping carton, Jack’s Cookies are handled 
automatically by Hayssen. The oven conveyor feeds directly 
into the hopper of a Hayssen automatic “LIFT” 
veyor. Gently raised and discharged into the high level feed of the 
Hayssen “COMPAK,” the cookies are weighed and bagged. The 
“COMPAK” forms the bag from roll film, with perfect eleciric eye 
registration of printed design, automatically fills and hermetically 
seals. Through Hayssen’s quick, easy roll stock changing, Jack’s is 
ready to package one variety after another in a matter of minutes, 


elevator con- 


Let our experienced packaging engineers help you 
with your packaging problems, Contact us today! 


HAYSSEN 


MANUFACTURING COMPANY «+ Dept. FE-9 +* SHEBOYGAN, WIS. 


first in Automatic Packaging Since 1910 


Albany e« Atlanta « Chicago e Dallas « Denver e« Detroit « Houston o« Jackson, Miss 
Los Angeles « Minneapolis « New York « Philadeiphia « St Louis « San Francisco « Montreal « Toronto 
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mma, : : ‘. Yin © - tt LD a 3 
This Deming 4700 Vertical Turbine Pump discharges 1600 gallons of water per minute! 


HOW LOW COST WATER 
CAN ADD TO PLANT PROFIT 


High cost water can be an important factor in plant operating costs... 
knowing this, one eastern paper manufacturer checked into possible savings 
that might result from establishing and operating his own water supply. 
First—A Deming distributor was consulted. Sydnor Pump and Well Co., 
Richmond, Virginia, made a preliminary survey of the ground water 


characteristics of the area. 

Second —A test well was drilled to obtain complete geographical data. 
Third —After studying survey results and geological data, a well 16 inches 
in diameter, 750 feet deep was drilled. A Deming 4700 Vertical Turbine 


Pump, water-lubricated type, was installed with a setting of 250 feet. The 
pump discharges approximately 1600 gallons per minute. 


“We selected this Deming Turbine Pump for its water-lubricated 
design and semi-open, easily-adjustable impellers,” said Mr. H. C. 
Berkely of Sydnor Pump and Well Co. 


A Factory-Owned Water Works 
This installation by an experienced Deming distributor meets the customer's 
present volume needs for pure water and provides for increased volume 


needs at lower cost. 


For specific data on Deming Vertical Turbine Pumps, 
write for free BULLETIN 4700-A. 


THE DEMING COMPANY — 556 Broadway - Salem, Ohio 


INDUSTRIAL PUMPS 
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loping faces of th tube sliding 
upon one another. When the gate 
is released it closes automatically. 


C. IT. Bower, Tool Engineer, Lon 
don england 


useful 


1 can top using 

heet metal cut 
f pilot point should 
be centered exactly, so that a um 
form cut made Jeaving a ‘se-in 
ledge he mnetr part of the can 
te 


p Tiny 
Then cut the screen wire square 





CAN YOU USE $50? 


Then here’s an opportunity to 
get it. 

Send one of your ideas to 
FOOD ENGINEERING. 

Each month $50 is presented to 
someone like you for the best item 
in this department. And the chance 
that it will be you is now running 
about one in ten, 

Also $5 to $15 (sometimes even 
more) is paid for each contributed 
item used. So a few minutes time 
may net you as high as $65. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to illustrate it. 

We'll do the finished writing 
and drawing for you. 

Send it today, before you forget. 
Address it to Practical Ideas Edi- 
tor, FOOD ENGINEERING, 330 
W. 42nd St., New York 36, N. Y. 

The Editors. 


4 


JUNE PRACTICAL IDEA WIN- 
NER WAS “Turns Cartons 90 Deg. 
for Printing,” submitted by W. F. 
Attinger, Plant Manager, Contin- 
ental Nut Co., Chico, Calif. CWin- 
ners are chosen by Readex, a 
foremost outside survey agency 
that regularly polls many scores 
of FE readers throughout the 
country.) 











FOOD ENGINEERING, SEPTEMBER, 1957 





Link-Belt S-815 flat-top chain 


improves food container handling 


| Offers conveying 
flexibility —simplifies 
assembly, maintenance 
Link-Belt S-815 flat-top chain 


presents a safe, smooth con 
veyor path for handling 
food and beverage bottles, 
cans and similar containers 
through washing, filling, cap 
ping and other operations, De 
signed to simplify conveying 
in bottling plants, canneries 
and dairies, S-815 chain is 
readily adaptable to new of 
existing machines 

One-piece links are formed 
from steel strips and connected 
by steel pins. Top edges of 
links are beveled to permit 
free movement of containers 
across the surface, Pins can be 
quickly removed for easy main 
tenance and chain adjustment 

Available in five widths 

in carbon or stainless steel 
And its simple design elimi 
nates dirt-catching pockets 
and crevice an important 
feature where sanitation is e: 
sential, 


» 
LOW-COST §-815 flat-top chain 


convey ins Of beer trom filling 
ind capping machine, Smooth 
unbroken carrying surface of 
chain reduces danger of tipping 


Unique design of S-815 
sprockets doubles life 








Specially designed cut-tooth 
sprockets for Link-Belt S-%15 
flat-top chain provides twice 
the necessary number of teeth, 
doubling wheel service life 
This design refinement insures 
close control of tooth profile 
and dimensional specifications, 
resulting in proper chain en 
gagement ... minimum wear 
quiet, smooth operation 

In operation, links contact 
every other tooth. Odd num 
ber of teeth in sprocket auto 


One-piece S-815 link serves _ matically distributes wea 


However, similar service can 











be obtained with even number 


as integral carrying platform of teeth by periodically index 


ing the sprocket one tooth 


One-piece links, with beveled 
edges, dovetail with adjacent HEADQUARTERS for chains 
links to form a smooth, con- sprockets and other Link-Belt 


tinuous carrying surface. Elim- conveying and mechanical 
ination of the straight-line power transmission products is 
lateral gap between links re- your nearby Link-Belt factory 


moves the danger of tipping or branch store or authorized <r 


jamming stalled containers, per- stock-carrying distributor CHAINS AND SPROCKETS 


mits chain to slide freely under 
them. Chain can be detached LINK-BELT COMPANY Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 
at any convenient pitch by — Bele Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Principal 
fis y vities. Export Office, New York Canada, Scarboro (Toronto 14); Australia, Marrickville, N.S.W 

merely removing the connect- South Africa, Springs. Representatives \ : 


ing pin. Ask for Folder 2344, 
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Ray Coloring 
comer ther Food 


-> 


Pure 
beto 
carotene 
‘Roche’ crystols 
The Peok of Purity 


Beta CAROTENE ‘Roche’ 


WITH VITAMIN A POTENCY 


HIGHLY PURIFIED CAROTENE YELLOW. Beta Carotene ‘Roche’ is carotene in the most 

highly purified form available commercially. It is free of other carotenoids, whose variable 

color values and lower vitamin A potencies often cause trouble in food processing. Standardize 

on beta carotene ‘Roche’ for true carotene yellow color without any tinge of green or red. 
You'll have a better product to make your product better. 


SAFE AND SURE. Beta carotene is one of nature’s own coloring agents. /t 
belongs in foods. Even though pure beta carotene has always been considered 
harmless, Hoffmann-La Roche as usual took nothing for granted. During the 
past three years, our laboratories conducted extensive acute and chronic toxicity 
tests which clearly demonstrated the safety of ‘Roche’ beta carotene when it 


was administered in massive doses to test subjects over long periods. 


BETA CAROTENE ‘ROCHE’ represents the peak of beta carotene purity and uni- 
formity. Derived from citral obtained from lemon grass oil or other natural 
products, and produced by a new scientific process, the Roche product is identi- 
cal chemically and biologically (as provitamin A) with beta carotene as nature 


makes it. 


BETA CAROTENE ‘ROCHE’ is not a coal tar color! Beta Carotene ‘Roche’ does 
not contain coal tar! Beta Carotene ‘Roche’ is not in any way derived from coal 
tar, nor is any coal tar constituent introduced into the molecule during the Roche 


process of manutacture. 


Since beta carotene ‘Roche’ gives safe yellow color with vitamin A activity (in- 
herently included at no extra cost), it is preferred by margarine manufacturers 
and other food processors. We have convenient blends in sanitary tin cans or a 
stronger 24% semi-solid suspension (400,000 U.S.P. units of vitamin A activity 
per gram) in sealed, sanitary metal containers. Special forms in special packings 
for special purposes are available. Our technical people want to help you. 


VITAMINS COME RIGHT FROM ROCHE 
‘Vitomin Division © MOPFMANN-LA ROCHE INC. © NuTiEY 10, NEW JERSEY, 


NUtley 2-5000 © In New York: Oxford 5-1400 
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Practical Ideas 





monel metal, stainless steel, or oth« 
wire may be used), leaving at least 
4-in. overhang all around the can 
Set the wire in the open end of th« 
can and place the cut-out ring in 
position for sealing. During the first 
turn of the closing operation the 
screen is cut as close to the outside 
edge of the screen as possible 
Finally, after the wire is sealed 
on the end of the can, the bottom 
is cut out. This produces a screen 
that is strong and rigid, and can be 
sterilized or freed of solid particles 
using direct flame, if desired.—W. B 
Coleman, Mechanic, Agricultural 
Expt. Sta., U. of Florida, Gainesvill 


afr a 
GLOBE Vy Current 


1S NOW AVAILABLE 





GLOBE HYCAR BELTING gives you all the benefits you ever 
expected for food conveying, PLUS many new features. It 
resists those animal fats, vegetable oils and greases that 
deteriorate natural rubber and Neoprene. 

IT STAYS pliable at 30° to 40° F below zero, maintains stability 
at 250° F above zero — and resists cracking after long service. 


GLOBE HYCAR BELTING is odorless, tasteless, non-toxic, non- 
porous and non-contaminating. It is easy to clean and keep 


sanitary. In cut widths up to 48 inches. 
WHITE HYCAR, for conveying, in 2 to 5 plies inclusive 
GREEN HYCAR, for picking and sorting tables, in 3 ply only. 


Coordinating Bins and Belts 


Nut meats ar conveyed by OVC! 
bin belts and stored, according to 
lot and grade, in one of 38 bins at OTHER GLOBE PRODUCTS FOR THE FOOD INDUSTRY: 


Diamond Walnut Growers, Inc., 
Stockton, Calif. ‘This stock moves WHITE SOLID WOVEN COTTON BELTING @ IMPREGNATED PRESS-CURED 


quickly from these bins into proce BELTING @ WATERPROOF AND WAX TREATED BELTING @ KANRY-TEX 

Ihe method of identifying each BELTING @ NEOPRENE BELTING @ PLASCELL BELTING @ CELLULOSE 
bin-full, in view of it hort resi BELTING @ STITCHED CANVAS BELTING @ ROUND BRAIDED ENDLESS BELTS 
dence here, pres nted a problem @ HEVALOID ENDLESS BELTS @© WOVEN ENDLESS BELTS @ CLEANER AND 
his was easily solved by using in SIFTER BRUSHES @ WEBBINGS @ HOISTING SLINGS © BELT DRESSING 
terchangeable, cut-out letters having 
two small magnets on their revers When you need belting, call a Globe engineer. 
sides (1 in photo Using a simple 
identification code the proper letters 
ire stuck to the sides of the metal 


bins as they are being filled, re 
" ; ed re be Ing emptied. p GLOBE WOVEN BELTING C0., Lie 
hese different lots and grades are WARS vc} 1400 CLINTON STREET « BUFFALO 6, NEW YORK 


conveved eparate ly to hopper: SeTV 


1a ipl eye lovaaions, Rasengan Ss = 4 KNOWN FOR QUALITY THE WORLD OVER 


by a complex coi or-clevator $4 
| 
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Bin discharge-gates (2) are cen- 
located between the two take 
iway belts, and these conveyors are 
ich divided in half by metal sides, 
making essentially 4 conveyors. These 
discharge first into two elevators and 
then into two overhead belts, both 
of which are identically divided. 
Nut meat stock discharged to con 
veyor No. 1 must end up on th« 
orresponding overhead conveyor. ‘To 
ichieve this, mobile vibrator-feed and 
wing-chute units were devised. Fou 
of these units may be moved on 
located just above the take-away 
\ unit is positioned under a 
discharge-gate and the gate 
opened. Vibrator pan 3) speed 1S 
idjusted for proper unloading vol 
ume, and swing-chute (4) is posi 





tioned above the selected convevor. 


: 4. y ..“S uy 3 FE Staff 
ow irs Meuse 2! . we _ taf 


/ ng stage in Seab k Farms processing line. Here Kale is being washed 
nd w next go into steam room for blanching. All water is chlorinated 


HOW W2&T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 

Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one still main- 
taining standards of low bacteria counts in the product.” 

For information about W&T In-Plant Chlorination send for 
Bulletin I-57 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9,NEW JERSEY 


Filling Machine Protection 





When cans get turned upside 
down on modern high-speed filling 





lines, it’s sure to cause a mess. To 
MERCHEN GRAVIMETRIC prevent these uptum from entering 
fillers, we developed two quickly in 


FEEDERS & METERS talled devices and located them at 


J different ont on can-handling 
for dry free-flowing materials line 
Where Cans are rolling freely and 


e automatic batch control ire not packed together iv, just 
e continuous blending ifter the unscrambler—first device 


e materials accounting ce top photo) will work satisfac 
torily It consists of a star wheel 


Accuracy 1°/, mounted on a piece of strap metal 
Rates 3 to 3000 Ibs. per min. that is bolted to the can track. Dis- 


Write for Bulletin No. M-32 tance between points on the star is 
lightly less than the can diameter. 


WALLACE & TIERNAN Open end of the cans will rotate 


INCORPORATED the star. But, if closed end of a can 
25 MAIN ST BELLEVILLE 9. N. J 





1S presented i point will catch on 
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ENTRAINET VAPORS FROM 
COOKING VATS + VARNISH KETTLE 
FAT MELTERS + OLEUM TANK 
ROASTERS + ACID TANKS 


REFINERY PROCE 


SEPARATOR BOx 


CONTROL OBJECTIONABLE FUMES, GASES, VAPORS 
with an economical SK Fume Scrubber 


A food plant in California uses an SK Fume Scrubber to con 
dense steam and scrub oil vapors from cooking vats. A large 
chemical manufacturing plant on the eastern seaboard uses a 
battery of SK Fume Scrubbers to condense steam and purge 
entrained gas containing HeSO,, SOc, HoS, TiO», and ore dust 
A mid-western manufacturer uses SK Fume Scrubbers to vent 
WATER INLET oleum tanks. A soap maker in Pennsylvania uses a scrubber 
to remove ammonia fumes from a plant building and cool the 
building at the same time 
From coast to coast, chemical and food processing plants 
refineries, paint and varnish manufacturers, fertilizer, and 


other manufacturing plants are using SK Fume Scrubbers to 


VAPOR INLET 


control objectionable—sometimes dangerous—fumes, gases 


vapors, and dusts 


These manufacturers have found that SK Fume Scrubbers 
are reasonably low in initial cost, require little maintenance 
and are an effective means for conforming to local ordinances 


which prohibit the pollution of air 


Made in a wide range of sizes from cast iron, steel plate 
Haveg, stoneware, or other materials or with linings of rubber 
or Polyvinyl Chloride, or other synthetic materials, SK Fume 
Scrubbers can help you solve a fume or dust problem. Why not 
get the whole story. Send for Bulletin 4h which contains com 


DISCHARGE — , 
plete information on SK Fume Scrubbers 


i" 


eee 9 
ET APPARATUS: Ask for Conder hg ’ 7 eae +a —f— P 
a hitshhO 084 , lint} 

g 


ROTAMETERS & FLOW INDICATORS: Ask for Conde 
VALVES: Ask for Condensed Bulletin ¥-1 COMPANY 
HEAT TRANSFER APPARATUS: Ask for Cond MANUFACTURING ENGINE RS SINCE 18e76 


f Pt Ss: Ask 
AR PUMPS 2223 State Road, Cornwelis Heights, Bucks County, Pa 
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B.EGoodrich report: 


le 


ae nares eee 


Problem: \n this meat-cutting room 


calding team to clean 


from toors 


ind work tables, But 


nose went to preces 


um ina few 
(;rease made the cover swell, 
ny. The slightest snag tore tt 

| led } 
pment maker needed a hose 
uld stand the prease as well as 


heat and pressure 


What was done: B.F.Goodrich engi 
neers went to work on the problem 
They developed a hose with a special 
rubber cover that resists oil and grease 


For extra strength they used a layer of 


High-pressure cleaner made by Malsbary Manufacturing Co., Oakland, Calif 


Hose used to go to pieces 
on jobs like this 


B. F. Goodrich improvements in rubber brought extra savings 


fine-braided steel wire as reinforcement, 
tO procect against blowouts Heat re 
sistant rubber ts used inside the hose 
and between the plies 
Savings: Where hose was lasting 
months, B.F.Goodrich hose is now giv 
ing years of service. In fact, the maker 
of this steam-cleaning equipment now 
uses B.F.Goodrich hose 100 
Extra benefits: (In addition to making 
this hose oil and grease-resisting, 
Goodrich also made it light and 
flexible so it’s easier to handle 


Where to buy: Your B. F.Goodrich dis- 
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tributor has exact specifications for the 
B.F.Goodrich steam hose described 
here. And, as a factory-trained special 
ist in rubber products, he can answer 
your questions about a// the rubber 
products B.F.Goodrich makes for in 
dustry. B.F. Goodrich Industrial Product 
Co., Dept. M-172, Akron 18, Ohio. 


B.EGoodrich 


INDUSTRIAL PRODUCTS 
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Practical Ideas 





the lid rim and halt the can. The 
two springs located above the star, 
provide the simplest way to keep 
cans in the track—yet provide for 
quick removal of wrong-way cans. 
Where cans are packed closely to- 
gether—as they are just before reach- 
ing the filler—the pointed star won't 
work. But, the second device, (see 
photo above) has proved efficient. 
Here, a clover-leaf wheel cut from 
sheet metal is used. Leaves are 
slightly less than diameter of can. 
Unit is mounted on a spring-loaded 
arm. And again, a closed-end can 
will be stopped on the track. 
Hinged track section is held down 
by weight of a piece of shafting or 
other scrap metal welded to the top 
of the section. It forms a handy 
handle for lifting track and removing 
reversed cans.—Ed, O. Nelson, 
American Can Co., Geneva, N. Y. 
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Warns of Low Filler Level 


When our supply tanks were emp 
tied, or fillers ran low on milk, we 
would have quite a loss of paper 
bottles, due to light filling or no fill 
ing at all, 

On a high-speed filler the operator 
had no indication of a low supply 
bowl. Therefore, we devised a 
methods that gives ample warning 
when our milk drops below regular 
filling level. 

As the filler-bowl float (A in 
sketch) descends it pulls the rod 
(B) with it, making contact with a 
Microswitch (C), that activates a 
bell and two flashing red lights. Our 
operator then knows that his ma- 
chine is going empty, and he can 
low it down, thus keeping wasted 
bottles to a minimum. 

This system is installed on our 
Senior Pure-Pak, and 176 and 334 
Canco machines Paul Palmer, 
General Plant Foreman, Borden's 
Dairy Delivery Co., Fresno, Calif. 
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Cut Material Handling Costs with 


DAY wane. TANKS 























Each of these DAY vertical bulk material tanks has an approxi 
mate storage capacity of one carload. They serve as storage tanks 
for a packaging line as well as for truck and railcar loading. 
Every day more and more plants find large quantities of 
dry bulk materials can be handled more economically using 
DAY bulk material tanks. They save labor, containers and 
storage costs. 


DAY bulk material tanks are made of black iron, galvanized or 
stainless steel. They are built and shipped in easily erected, bolt- 
ed sections, Vertical tanks are furnished in sizes from 3 to 14 
feet in diameter, up to 100 feet high. No support is required 
above the cone level. Patented, suspension discs are available 
for vertical type tanks to prevent bridging and assure free flow 
of product. 








DAY Horizontal Bulk 
Material Tanks 


Using DAY horizontal bulk 
material tanks, companies re- 
port savings of up to 25¢ per 
bag compared to handling bulk 
materials in bags. Ideal for 
buildings with limited head 
room. Standard or special sizes 
available. Low installation cost 














For detailed information on bulk material storage tanks and pneumatic conveying equipment 
to suit your production and storage needs, write toDAY for Bulletins 529 and 549 


W Khe DAY Company 


Sold in United Stotes by Made and sold in Canada by 
The DAY SALES Company The DAY Company of Canada ltd. 
817 Third Ave. N.E., Minneapolis 13, Minn P.O. Box 70D, Fort William, Ontario 


ttt, 


| CT 


Representatives in Principal Cities 


DAY BULK MATERIAL HANDLING SAVES MONEY 
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Stops Flame 

Rock Cork successfully passes, with 
the highest “‘incombustible’’ rating, 
the Columbia Fire Test as contained 
inthe National Bureau of Standards’ 
Commercial Standard CS131-46. 


After the cold room is insulated with 
Rock Cork, the walls and ceiling are 
permanently and neatly finished with 


rigid, rugged J-M Asbestocite” Sheets 





| YJohns-Manville incombustible 
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- Rock Cork Insulation 


outstanding temperature control 


4 other advantages vital to 
modern cold-room service! 


Rx half a century, Rock Cork insulation has been 
the industry’s choice for precision low-temperature 
control. 

And there’s little wonder why! For, unlike ordi- 
nary low-temperature insulations, Rock Cork is 
unaffected b~ moist cold-room atmospheres. This 
means that its 'ow conductivity stays low in service 
to permit close, ecc»cmical control of cold-room 
temperatures . . . with the consequence of notice- 
able savings in daily power costs. More important, 
these savings continue through the life span of Rock 


Sheds Water 


Rock Cork won't absorb moisture, 
maintains its thermal effectiveness 
under conditions of humidity and 
condensation usually present in 
cold-storage rooms 


ROCK CORK 


Easily Installed 


Rock Cork comes in large, struc Joint tay tight in the coldest 
turally strong sheets for fast, eco 
nomical installation or as pipe nary 
insulation Rock Cork is accurately Cork doesn't 
formed to assure a perfect fit 


INSULATION 


Cork, which is measured, not in years, but in decades. 

For today’s service, new Rock Cork offers you 
still more advantages: It stops flame to minimize 
. Sani- 
. Quickly, easily installed. 


fire hazards ... It is dimensionally stable . . 
tary and odorless. . 
Rock Cork is available in sheets and pipe insula 
tion in standard sizes and thicknesses. For complete 
information on this new development in refrigera- 
tion insulation, call your J-M representative or 
write to Johns-Manville, Box 14, New York 16, 

N.Y. In Canada: Port Credit, Ontario. 


Doesn't Shrink 


unlike ordi 
Roc k 


udden 


freezer room because 
organic insulations 
hrink with 


changes in temperature 


FOR LASTING THERMAL EFFICIENCY 
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direct tank-mounted 


LIQUID LEVEL 
TRANSMITTER 


IDEAL FOR: Evaporators 
and other process vessels 
containing highly viscous 
or corrosive fluids, slurries, 
and solids-in-suspension. 


Now you can measure the level of 
any ‘difficult’’ or easy-to-measure 
fluid —- economically, without the 
complication of floats or bubble 
tubes, and with sustained high accu- 

racy over the entire range span. 
Flange-mounted directly to the side 
ee of an open or closed tank, the Type 
Exclusive static pressure | : 13FA Transmitter eliminates piping 
eleraheveortetee and purging. Its stainless steel dia- 
etmesphore . . . climin- Kf phragm capsule senses level changes 
ates need fer second ork instantly. Conventional tubing leads 
instrument, its output air signal directly to stand- 
ard 3-15 psi receiver-recorders and 
controllers without need for inter- 

J mediate signal converters. 


Wherever level measurement is a 
problem, the 13FA provides an accu- 
rate, trouble-free solution. Write for 

; detailed information, or ask your 
a — eee eens nearby Foxboro Field Engineer to ex- 
i sek aes a _Snevengg yet plain its application to your specific 
less steel, with optional plastic coat- process. The Foxboro Company, 309 
ing for further corrosion protection. Neponset Ave., Foxboro, Mass., U.S.A. 


LIQUID LEVEL TRANSMITTERS 
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New Keys to Progress in Food Manufacturing 


I'here are three new keys to progress that food company management must 
try to turn. 

One is automatic warehousing, including mechanical order picking 
lhrough systems-engineering and equipment available today, not only can 
warehousing be automated to save much labor and space, but customer sery 
ice can be considerably improved. The future will see many types of food 
warchouses shrink in size as production is more closely integrated with dis 
tribution. And it will see them become dynamic, or “live torage systems, 
instead of static piling operations 

\nother key to progress is automatic data processing with electronic equip 
ment. Pace-setting food firms already have put this to work to achieve fast, 
close control of sales and inventories. It translates a terrifically complicated 


ct of data into simple reports for quick management decisions 


\n even more shiny key is the clectronic computer that solves “impossible 
problems. Heinz just bought one. Others are using them for a fee. ‘The 
computer doesn’t think, but properly manipulated it can take a complex of 
facts that confound the human mind and come up with simple answers to 
costly problems in processing, marketing, and shipping 

I’hese keys to progress will cost you money. But like process automation, 
it may well be that you can’t afford not to afford them 


“Impossible” 
is done 
right away 


You're in Most Significant Industry of All 


How much pride do you take in your industry? Less than the situation 
warrants, in all probability 

Chances are that you, like those who consume your products, take the 
industry for granted. It is, of course, essential, But let’s look beyond that, 
to what else it is 

Your industry saves housewives many hours and much annoying work 
every weck. It saves labor for the man of the house, too. If efficiency in 
processing, packaging, and distribution had not been stepped up consides 
ably, the breadwinner would have to work several hours more each week to 
buy the family’s groceries 

Kemember, also, the contribution to happier and longer living made by 
modern foods through good nutritional qualities and safety 


Food sells \ll old stuff? Well, then, are you aware of an important international 

America role now being played by American packaged foods? We're not referring to 

to world the export business. We're talking about selling America through the 
tomachs of people in less fortunate countri¢ 

Your Uncle Sam is entering foreign trade shows now, partly to foster 
trade, but principally to sell America. One is being held this month in 
Belgrade. 

And what do you think “rings the bell” in the minds and hearts of the mil 
lions who see these shows? It's an American supermarket, with four thousand 
items of tempting packaged foods. When it dawns upon people that all 
this is commonplace in America, the impact is terrific. ‘They realize what our 

tem really does for the people 

So head up and chest out. You couldn't be in a more significant business 
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Cut your piping costs with 


CRANE 


corrosion-resistant valves 


Split-wedge disc gate 
Crane trunnion-mounted split- 
wedge disc combines benefits of 
free retation, uniform seat load dis- 
tribution. Minimizes galling, seizing. 


l 


A 
wit 


Are your alloy valve replacement costs too 
high? Do you have trouble preventing 
product contamination? 

Thousands of processors who must handle 
and control the flow of corrosive fluids in 
production have solved these problems 
effectively with Crane alloy valves— 18-8 
SMo stainless steel and Craneloy 20. 

These valves, in addition to providing 


high resistance to corrosion and protection 


Swivel disc globe and angle 
Stem connection in globe and angle 
valves permits the disc to swivel 
freely on contact with seating sur- 
face. Minimizes galling, seizing. 


from product contamination, also have 
construction and operating features that 
are unequaled in cutting maintenance and 
installation costs. 

For complete information about Crane 
alloy valves for processing industries 
application recommendations, materials, 
sizes, ends available, and companion fit- 
tings—write to the address below, or 
ask your Crane Representative. 


8 Othe ond Comnubey 1 





Send for 
Circular 2080 today. 


CRAN E VALVES & FITTINGS 


PIPE ° PLUMBING . 


KITCHENS @ 


HEATING @ 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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PAPE punched with holes representing data of a for 
Solution reached within tube-and-wi omplex will be 
Milton Snodgra ro hecks for any errors in data fece 
main pan Machine is product of ElectroData D1 


Electronic Brains for Food Firms? 


Far-fetched? Well, it isn’t. For actually the techniques of these calculators 
open the way to lightning solution of many complex management problems. 
To name a few: Distribution posers, work-scheduling bafflers, materials 
handling enigmas . . . And you don’t have to buy a machine 


CHARLES E. FRENCH But you may be wron 
rain may be closer than 
Professor, Agricultural Economics Department, e 
iy In this article and the two that are to fo ve hope 
Purdue University, Lafayette, Ind | 
to show you what this machi | | it does it 


YOU MAY BE ONE of the many who think of an and how you, as a food man take advantage of it 
electronic brain” as that mysterious machine scen on No, we're not trying to sell you an une. Rather. our 
I'V on recent national election night pl 
You recall it had many flashing lights. [engineer vho'll never own a machin 
nursed it with maternal diligence Assistants poured We will reveal how you may solve numerous problems 
masses of data into it. And the commentators promise with the machine’s method, but without the machine, 
that it would give you the winner by 8 o'clocl Then, for the figuring that does require one of th: 
Probably you mused, “Fine, | won't mi \ ». “brains,” we will disclose how data are set up so that 
And what’s more. this is one commercial where such a unit can be employed at a nominal cost 


definitely not a target!” If, as a go ized organization ¢ already got 


ime interest is to tell thy ) ) t to manage 
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Tool for the Food-Firm Manager 


his 1s the first of three pointed articles disclosing the 
“electric 


programming. 


broad food-industry potentials of the brain 


and its mathematical technique, linear 

Prepared by Professor French with the aid of two of 
his colleagues, Profs. Milton M. Snodgrass and James C. 
Snyder, these features explore the digital computer's 
striking problem-solving functions from the practical 
viewpoint of the foodfirm manager—not that of the 
mathematician, engineer, salesman, or protessor. 

Fhe plant problems grappled and points thus dis 
closed stem directly from these experts’ specific expe 
rience with the “brain” techniques over the last five 
years 

Watch for the second and third articles in 


Ieditor 


forth 


coming issues of Fl I li 





such 
hie Ie 


ibout to get 


ome pertine nt pointes 


lectnic brain’’—or are 
ou may find 
out of it 


tim in 


then 
rctting mor 

Ilectri 
major ‘brain 
t pe A I¢ 
but a few hundred dollar 
100, You will get 
if the technique 


now be rented from the 
manufacturers. bor most proble ms of the 
to discu the cost would be, at most 
ind in many cases | than 


you get a 


brain 
POL, 
money if 


more for your 
ind how the problem should be 


makers are now realizing that they 
elling the casy market and have not 
trade how to use these 
now spending huge sum 
etting 


Drain 
too bu 
hown the machines 
of money to furnish 
to help Ou In 
knowledge trom the 


Kdvantage f thi 


p your problem 
int le hould help you 


‘Electric Brain’ and Mathematics 


longer: Ye 
mathemati In fact, it 
But we will try to make 
ind mathematics fit hand 
because 


ecret an 


There 1 


Ww if¢ poinyg ) adi Cul 


» keep it a 
One 
is high powered mathematu 
it ca An “electric brain 
Actually, thr 


worked themselve 


in-glove machine was invented 


the mathematician into a paradox 
that needed were large 
mathematician ould 
iithmetic, Llowever, computing the 


ould afford to 


Lhe problem olving ind com 
plicated 1 hic 
them with 


inithmeti 


generally solve 
unple 
took 


olve the problem this way 


much work nobod 
The mathematicians then developed some intricate 
mathematics which could solve the problems with little 
But this wa 
persons could use it 
Solution was to build an 
does the computations so fast 
mathematic 


work 0 complicated that only a very few 


brain’’—a unit that 
ind economically that we 


electri 


can use relatively imple and not worry 


ibout the 
Lhe machine 


omputing work involved 
turns out computations miraculously 
cited as able to add 
Check yout 


you to add just one such 


k. For example, one machine i 
1 1-digit numbers in 1 sec 


how long it take 


pairs of 
watch and 


pual i\ 
| > 


96483257964 

Plus 35865979365 
Finished? Well it probably took you 
for this | machine 


ibout 10 sec 


one pair! Further, this “brain’ ilso has 


1.000 
You 


putation for squaring ill number 

3 sec. You need not time yourself « 
have the point 

Cot course uch 
if the data going into the ma hine mean nothing 
mere] not purely a loss 
in some cases, but the machine likes to get things right 
and generally does. Such checks and 
recheck Thus, accuracy 1 virtues of 
the machine 

I‘his fact i 
If the 


hitwineg iloul ) mean nothing 


get nonsense quicker! This 1 


Hiahhy 


of the 


pe ed allow 


re illy Ol 


ilready written into our legal system 
machine, after thoroughly rechecking itself, can 
find no way to get a correct answer, it virtually stops 
ind yells for help. ‘Thus, the makers refuse to us 
the tradename “Maniac’’—though it’s often 
ge sted. 

An “electric 
glad it isn’t 


been sug 
2 


brain” is not really a brain. And we're 
If it had emotions or feelings, we'd tend 
to question its answers. An“ lectric brain 1 machine 
nothing more, nothing | As Gen. EF. W. Rawling 
U.S. Air Force, puts it, ° ‘hese machines are computer 
not compensators.” 

An “electric brain” is complicated 
boasts of over 200 miles of wir 
addition to 18,000 germanium 
titute tubes. It has a built-in device that can print the 
inswers in five copies. Also, it can make trademark 
ind other symbols on surfaces from 4 to 27 in. wid 

Despite this, an “electric brain” is not mystical. It 
does exactly what man dictates, just as any other ma 
chine. ‘The most dramatic example of this came in the 
1952 election. “Univac” predicted a landslide 2 In 
ifter the polls closed. Yet, everybody had expected a 
close race. ‘The men running “Univac’’ refused to be 
lieve it and proceeded to rationalize its mistake. Hour 
later they found the mistake was theirs, not ‘““Univac’s.”’ 
\s Dr. ‘T. C. Fry of Bell Telephone Laboratories ha 
iid, “But for all its prodigious powers, the slave require 
in intelligent master.’™ 

A machine’s virtue lies in the fact that it can handl 
complicated problems more accurately and much quicker 
than can man. But man must tell it how 
Large repetitive problems are it 


The famou 
and 5,400 


diode ub 


Univac’ 
tubes in 


in most cases 
to do the problem 
favorite dict 
You've heard of 
few: During the was 
olved. In fact, some 
of World War II as the first 
chine has given us a Bible concordanc 
each of the 800.000 words in the Bible 
A machine handles the reser 
iirline. Another 1 
his best egg-producing hen 
Machines are ed to plan the crops and 
tock for farm Ther determined the 
methods of producing animal feeds,* also cheese spread 
for humans.’ A clected the most profitable 
line of products for plant.” ‘The best use of sea 
Whi h fac 


tudied in another plant 
Walt hou ( Wad Cd ily 


ome of its use Let’s list just a 


many military problems wer 
think of the famou 


“electri 


bombsights 
brain A ma 
that classifie 

into 350.000 


context itions for a majo 


uding a large poultry man in finding 


being ul live 


have lowest cost 
machine 
1 mull 
sonal labor Wa 
torics should supply 
handled for a national canner 

Basically, the 
ind speeds routine work, such a 


whi h 


tasks: It 
iccounting 
time 


machine performs two 


mechanize 


where many numbers must be handled many 


Also, it can solve management problems put in mathe 
matical term 

We will primarily 
task ifically 


commonly called linear programming.” 


ly concern ourselves with this last 


most Spec with one 


uch type of problem, 


The accounting type of machin ipplication 
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pecialized field. It tending to fit larg 


it can best be explained ind evaluated | xperts from a) | ub carton 
computer-making Companies." We hasten to add that Ib. bo 

jutomatic accounting dovetails with problem analysi Our selling prices, | ll co 
such as linear programming. ‘The two will aid each old room space and machine time 


Product Coldroom Space Machine Time 


min 
{ 


other and spread high machine cost Also, many ma . 1th. carton i 

chines exist. And the machines should fit the job urn pag 
We stress linear programming because we believe it is 

the most logical and profitable place for smaller food 

companies to get a toe hold into the potential of the ; 

“electric brain.” Linear programming actually involves Focus on the Question 

two somewhat different types of problems. We call one 

the “transportation’ problem; the other the “general TRANSPORTATION PROBLEM 

problem. 





K \ 
| ¥ 
The ‘‘Transportation’’ Problem | Warehouse 4 
ronsport | Needs 16 units] » Tronsport¢ 
costs \ costs 


In the original problem of this type, the 
i $2 /unit $4 /unit 


to determine the lowest transportation cost for mo\ 
upplics from given output point uch as plant j 
given consumption point uch as warchouses Phi nt 
method was de vcloped for such problem is determina A lo , Plant B 
tion of the best convoy schedules for ships in World , 
War II and for the Berlin airlift. Now, the problem ha 
rather wide application and is fairly simple to solv Troneser’ aa 
Look at our panel titled ““Transportation Problem costs noete 
It shows a simple poser relative to two plants upplyin $6/unit $5 /unit 
three warehouses. With the given transport costs, from | Spadina oats peeiee aia 
which plants would you supply cach warehous $12 /unit $4/unit | 
Probably you got this one easily Or did vou ‘ : 
| 


) ’ a y eh / ‘\ ‘ 
Let all of Plant A’s output go to Warehouse III Worehouee | ) | l Warehouse Bt 
can t pa up that $2 tran port rate! i\Needs 8 units | | Needs 6 units 


4 


Output 
} 20 units 


" fK 
Y 








Actually, this would give you a transport bill of $1 
because of the high rate between Plant B and War 
house I, Having Plant A supply 5 units to Warehouse 
pa ae to Warchouse III would give ; 0 10000 ' Production-Possibilities Problem 

No, we don’t need an “electric brain’ to 
ort of probl m. But—what if you had 10 output pom 
and 15 consumption points? In a later article, we wil % 
how a technique that will do this one, too, without a = # | 

! 





| 
2 we 


machine. However, as these problems get bigger, th 
machine comes into its own. 

You probably have some good problems of this typ 
in mind. ‘Those revolving around distribution-route 
scheduling, crew scheduling, materials handling, sales 
area functions, plant location factors, raw material pro 
curement, and the like, seem to fit the pattern. 


5 
2 4,000 


Production 
possibility area 


The ‘General’ Problem 


l'his one gets its name from the fact that it 1 
“general” than the “transportation” problem. You 
call that we specified the output of each plant and 
needs of each Walt house I he produ t from an 
could satisfy the needs of any warehous 

he simple “‘general” problem is easil 


1. We have these fixed item 


4,000 


Number 


a) Coldroom space 7 10,000 


b) Machine capacity 450 min 


Such conditions may not b¢ 
lems. ‘Thus, the “general” solution gives | nore § 25504) 
iwement clbowroom to describe our problem 9s 2000 } 
Unfortunately, the “general” problem is mor 
cult to solve and thus is more likely to require a | 
for solution. We like to have both procedures i d : ! i F 
o we can use the one that fits. €,000 4,000, F £000 
It tak this much of each to produce 01 | Number of IIb 
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“Take a Look—-Your Competitor Will 


fhe “electric brain employ no magic. Use of it i 
relatively simple, and it gives practical answer 

sut we don’t feed it data at random and then expect 
quality problem solutions—any mor than we'd pou 
food ingredients at random into a mixer and expect a 
quality product 

Prime point is to understand the unit methods. In 
fact, one of them—linear programming—is simple enough 
to copy, and thus often solve our problems without 
the “brain 

These machines are part of the trend to automatic 
operation And as more operator are trained, and the 
costs come down, there will be wider use of them, ‘True 
many small companies won't be buying them. But since 
time on these units is already available, along with expert 
help, such firms needn't hold back 

I hae brains “Are hie TC And they do have i future itt 
the food industry. ‘Take a look at them. Your com 


petitor will. —C Ie 





ld return 


ctum om 


a he 


the most | in produ ( But 
oduce even this man Idan 
handle them \ quick 


ugh to handle carton om 


SWC! 1) caiton o boxe 
ilmost the exact way the 
it was So nnple, it was ¢ 


dealing in 50 product 


pace 
machine 
ichine time 
th much 
' 
Carton Box 
Coldroom 
Space Time lime 
sq.in 04 min (none 
sq. in none) 10 min 
il] ost 
ind machine time 
2h I 
10.000 1} if 
huither can substitute 
want to know how mu 


rreatest return 


Machine Machine 


i bit difficult, so in « iccompanying illustra 

oduction-Possibilitic Problem’’—we show it 

We know that we have capacity for onl 

n the box machine o let's draw in a 

how that we must not produce more than 3,600 
labeled “Box machine capacity 

limits us to 9,000 cartons, so we 

the “Carton machine capac ity” line 

that the market will take either 10,000 

If we draw a line connecting these, it 

po ible combinations of the two which 

ind still not go over the 10,000-lb 


ombination would be 4,000 

000 carton We call this the “Market 
Ol other factor cold 

\\ ( ace for 10,500 boxes or 6,500 

f we draw a line between these points we 
ive all possible combinations which the coldroom can 
handle One ich combination would be 4,000 boxe 
ind 4,000 te This is the 
Now 0 that we have 
we can produce—any combination of cartons and boxes 
below the heavy black line formed by these intersecting 
lini Phe question is, which particular one? ‘That’ 


Coldroom space” ling 
1 picture of what 


imple, all we need C price 
What tionships between our prices? 
cnmine this is to find how many of 
( i logical net return—say $1,200 
ret that with 4.800 cartons or 3.000 boxes 
Solution”, again 
possible production. On this chart, 
v a line between these two points Thus we 
ll of the 
which y 1 is our return of $1,200 
labeled the 1,200 net return” lin 
Now ve draw a line parallel to this one at th 


highest point possible and yet touching the heavy ling 


tration headed 


ible combinations of these product 
This line i 


out our production possibilities, we can get 

r. Such a line, labeled “$2,245 net return”, 

hows that we ,250 boxes and 4,900 
irtons, for a net return of $2,245 

This te hnique is a useful one for 

But with more than two 

of them, and need 


hould produ 


imple problems 

olving only two product 
ou hi trouble drawing 
mother tem. If you remember just a little of your 
ilgebra, you can visualize how the “electric brain” han 
dies that. Merely put these idea into equations 

hirst, look at the market situation Wi idl we 

uld sell up to 10,000 Ib, Let C stand for the number 
f cartons sold, B the number of boxes sold, and M the 
numb f pounds of the market not satisfied Then 


ha thi 


picture 


market-view equation 


C 4 B+M 10,000 |b 
Next, we add ai to our mathematician 
tanding for the square inches of coldroom pace un 

used hen, thi 


jargon 


equation sa\ 
B 


, ‘ 
Similarly, let Mc tand for the amount of unused 


carton machine tim ind Mb stand for the 


of unused box machine time hen use of the carton 


machine is explained by this equation 


imount 


04C + Me 60 min 


plain use of the box machine we have 


FOOD ENGINEERING, SEPTEMBER, 1957 





1OB 4 ) 360 min 
Coin HOT? ind W ( whole prot 
the “brain lor maximum return C. | 


$.25¢ + $.40B Maximum dollars aril of Amen 


1 he complet battery of equations | is tollo ! vol an i 


( + 2KB+M 10,000 Hlutton 
%( j j OOO lel for 1) 


04C 4 60 iw Condition Journa t 


1OB 4 ly 60 ilable from Pennsylvania Stat 


29C + Maximum I. Katzman “‘Solving eed 
By solving these for the value of the unknown ( rogramimin Journal 
’ ] 


B, M, S, Mc, Mb) in su 1 way that cach equation vailable from Armour & 
( Snvder and ¢ I. | 


for luid Milk Plant tivity Anal 


| itished, the brain’ gets the same answer we got ; : 
vith the chart And if you had only two products in sd | or 
( { iil ( 


i ula ( 


volved, you would probably use the chart 
However, with equations such as these you can keep rson and R. Scl r. “Mathematical Pr 
idding products and limiting factors and still mak setter Informat r Better Decision Ma 
ense even though you cannot draw a graph of it r 1S) eview, \ ni | 
Problems of this type involve all phases of product Marni troduction to Linear Program 
line, sales promotion, machine selection, building allo- John Wi e 
cation, raw material purchasing, process selection, and Ih. O. H icy, simpiined entation and Lo 
labor use. pects of Linear rogrammun Hague Journal 
l'ry putting some of your problems into equation . 10. Cc Sitar " gal-veg ee 
is we did above In the next article we will show vou Medinet ” . 
how to solve such problem Available from Purdue 
ll. G. Buitom hamized Accounting 
References Them ‘Triple Dividend ood Engineering, Nov, 19 
| M. M. Snodgra mid nel Simplif 
\ J Kickert and R Jone l'aster, Faster MeGra ntation of ‘Tran portation Pr rocedure in Lin 
Hill, 195 ramming,” Journal of Farm [ee 
W. T°. Ferger, Admissibility in Court of Univac Seasonal ible from Purdue | 


Executive Tells Why 


Heinz Readies Univac Program 


Computer will go into action on order processing, inventory 


control, statistics, also payroll, billing, and accounts work in ‘58 


R. BURT GOOKIN particularly th 


‘ of decision making, planning, and 
Comptroller, H. J . 


Heinz Co., Pittsburgh control 
One of today’s most persistent and 
vexing problems is that of achieving 
an adequate level of coordination 
AN OVERALL — with informed direction—in the com 
computer sy plex business structure. ‘The solution 
tem, encompa lies in carefully planning a system of 
ing use of our data processing, 
yg d ; A point to be made clear is that 


! 
] 


is now being de clectroni if 


i processin iS not an 

eloped b thie ol in itself, but only the mean 

IH. J. Heinz Co. research staff. ( | adn trati 
Ihe first six application 

roll work, order processing, billing Phe goal t it on a 


| 


iccounts receivable, tatistic: broad integ a aS] relating 
ind inventory contro] cheduled the needs of all lated function 
for July 1958 ind 

his initial pha ( f the program hok 

ill convert a great mass of operating 
data to the computer, and will thu 


et the stage for more advanced use 
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inmet item ir¢ 


FOODS Ol 
ind enduris 


PCATLILIN 


DISTINCTION 
id it d 1 to ] 
lab le 7 e GF trademark 


h 


ioneers Prestige Line 


Why and how hold significance for food industry. Involved are 


problems in quality control, packaging, marketing, and management 


Gk isabout  ( Vhunderbird in the au 
Steubenware in 


manufactunn 
OI tomotive linn OI 


FRANK K. LAWLER 
is ¥ concept Admitted] 
liked the idea 


Editor, “Food Engineering 
food marke 
Wh General box OI the firm i ying mmewhat by the \ 

ne Of gourmet Od it of its p I where whl to quot President 
What does this leader in popu ustor i ( r Charles G. Mortimer—‘‘will contrib 
national-brand foods expe Wn po ute omething to th corporate 

its Tal yn-priced tal th clopment from image they want 
eral Foods in the public mind 
gourmet 


Gl red smal 1 While they belheve then 
busine will alwa be small, they 
it to contribute 


) pro ( iIspToVe One idly inced 


e with to build tor Gen 


to do the job 
And how w do in time expect 
tly to earnings. GF is shooting 


roduced quality mitrot 
} ' lert ' 
é | ) ( l Cl VIC pre 


lc out mode 
ident i limited marke 


i 
t wher quality 
is the principal sales moti 


Potential profit margins ar¢ 
high and = mor tab 
comp tition 


ed, and markete 
tood compan not price 


L hic Wmswel { il tol ul ( 
\ hould ha restige line SOM 


thing to enhance 


thi 


re than unite 
IPN CAnce reputation a 
Like the ray the force ot 


EXCCUTIVE 
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And the higher margins should 
horten the distance to the break 
cven date. 

Phat notwithstanding, GI se 
inother benefit. It is hopeful that in 
the gourmet line it will now and 
then uncover a new product suitable 
for mass distribution. And 35% of 
GI's sales last year came from new 
product 


Picking the Key Men 


Having tentatively accepted the 
idea for introducing the gourmet line, 


GI had to explore the market po ' ) =e 

t t ‘ 0 tal ‘ mS] ‘ M : 
a —m char oe be ayy vA 5\ i 
hired Joseph V. Starke, general man << ie 

rer of the go at a: , 

eid vie "neg siiby 4 cael be “RAE ESS 5 &) 

) ( { S uy ——— 
we sn fe atin i pater hit ES ES 


ind general manager. He brought 


— 





with him for his national sales man 
ier, Mr. John ‘I’, Webber, also of RESFONSERS fo 
Amo Parri hi ‘ i operat ripley 
l'rom General Foods, Ltd., of ber, national sales manage 
Canada, came a man with = special x aggre mere! 
production know-how He is Ronald ‘civsiaan : an . e — 
Blench, a Britisher with several here with an exhil 
cars Of experience in food proc 
ing in Kurop 
Then GI utilized the services of ates a 
its consultant, Robert Kreis. A Swi 
chef with famous West Coast experi 
CnCe Mi Kreis developed (| 
Good Seasons salad dressing 
This team, backed up by GI cocumented rend of — imereased 
nov pending for high quality ind con 


of thei vorted and domest fan 
food CCI sourmet produ ti 


! 
Blench igtit 


management and technical |} 
how and_ faciliti vas able to in venience foods (up 4 im) yeal 
vestigate all problems and com up for a selected list), indicated a mat 
with plans and procedure ket for Gl’ gourmet product 
So the di Vil i But what | 1] | i ratio 0 re 
Exploring the Unknown hould — the produ ec? Where quirement \ Lippe i. Whi 
vere they to be ol items must b Hie ivallabl 
But it wasn't unple. Much had Another i] hat each prod 
to be done on judgment rather than — geerch for Items and Sources uct meet Department of Agnculture 
firm fact lo get the picture ot ind kood and ru Administration 
potential volume and types of prod Phese questions took men to fu requirement 
ucts that could be in the gourmet rope. Mr. Starke spent i number of But that 
line, Mr. Starke traveled the coun months checking into faney food et up it 
try for month Ilis mission was to made and sold ther And he con tions for 
cuss fanev food volume and cate tacted and studied the manufactur tain that 
erchandising manager Cr meet the 
( ) IC] elling faner During his tra he p 
food samples and sent them to No Creating the Package 
Phen som interesting statisti for testing and evaluation b 
CTE COMPLICe » supplement the de kitchens, and for quality anal 1 Packa cle | IHLCp Ue 
irtinent I information One the laborators problem OO vould — be 
ct of data were figures for fancy Kollowing tentative product an ritical to 
food sale But data from different ource selection Mi te ( mul cmb e and 
oOurce varicd considerabls And = Mr. Kreis also went to urope ; 1 ( that 


ince the problem was to size up Blench looked into production and had to be cor 
! 


the luxury market. the ! is took quality control faciliti ind raw 1 note ( pack c ¢ igner 
into ount such mn ood factor terial upph Mr. Kreis che Ose] b present the 
ile of vining pool ind product formulation ind rine nng pl opi n her own 

port uy tance uggested 


mformation p! wel them still better eration be 
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Boston Dalla 





relativels mal] 
tea ible to han 


a} ’ ' no all 1 t |y } ¢ 
@Almost a million Americans dri Cadillac 93,900 were Id mI SOUrMMCT TN through the 


ind '5¢ 


Big Market for Luxury Products 


istribution centers which 
o much to expedite han 
e |! 16 tore ; : - 
plus 26,000 ICTDITGS Ali Ut 2D romotio involve full page 
@ Picasure d Dillon 1 ypl ted idvertisement in 
Yorker, Holidav, House €* 
Ccsourniet Il elefood, and 
lhe ad budget 
®N carl 3 MWiMiol Anu l ive mcomnNK O' ‘ TT inti fo) e fancy foods fit Id 
600,000 have incom r $15,000—90,000 have in yiuit ompared to that for Jell-O 
0 OOU . 


@ Kesidentia 
OOO in 1956 


; ; I) ne wu introdi by 
8 Thy 1cisure wal is rated at billion to $40 billion a vea , ‘s F troduced by a di 
» ood and Contec 
Cri ! ( ( lie } | ) | { | | | ( TCC) I 
American cnd | ) ) ir for pure recrCd tj ) | ( York in. late 
] 


12 billion additional goe ) on ti onl ' vi ession for food 


1 1 ! 


| million America Vil trips abroad in 1957, not includu 
those going to Mexico 
@/n 1956, America 11] vith $45 million worth Organizing for Management 


| : , ; 
Ol 
hampagne; bough management, Gout 


@ | 3 6 wWncra bug pel | bor Y Ky Wh) aL ll \ I fo! photo ( 8) | ] up i i eparate Op 
raph upplic ind CQuipin l ete). he ided b General Manag 
® American homes are vitl ion air condition : sai Poa. a ‘Min 
operating vice-president I 
6 time I ber owned 1 peratin) 
ms the num , his provides the effec 


Sale 
° \bout 12% o S. families | : f pe decentralized management 
ious product di 
ubstantially delegat 
ind authorits 


yusly indicated, th opcra 





it own production exccu 


Motivating the Market YS ge 
nanavel ind ile force 


, , . dy : mtrol is handled by a 
the de hal ee Where and how t bles ted team at the Research Center 
ire oF the startet “ ibut the gourm li encom thoug these technologist lsc 
that the | ) pot passed anothe vital dutie 
Phe line wall be retailee Management will center in GI’ 
1 departimes COTeS M White Plains, N. Y. headquarter 


ougl 
ful fan 


oreign ofhce Procurement 


vill be handled and ex 
out of the central office 


Offering Good Specialty Line 


GI gourmet line in 
ind cookies, preserve 
hors d'oeuvres, entrec 
ind 8 other individual 
( mM Most will come from 
1 hand ny Onis ib | | it Nand Be lgium 1 1 
ind to | md I il] sell directly to 1 Sweden, France, West Ger 
hthearted desi \ the 1 tol ind oint-of any, Switzerland, the Caribbean 
ut the unwritten law that onl merchandisis I) ll be Japan, and Brazil. But a score will 
pre | in the United State: 
Of the latter, GF plants will supply 
Chili ‘Toasted Coconut. Chocolate 
Sauce Royale. Breakfast Coffee, Caf 
Diable Mix, Assam Tea, Subtle Tea 
Wheat Pilaf, Chicken Stock Bas« 
id Beef Stock Base. (Se p 30) 
OF the items in the line, 18 are 
v to the United States, providing 
trong novelty appeal and the sale 


duce 


f exclusive produ ts 
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NEW FILTER AND HOW IT’S CHANGED. 
Above: Cross section of cartridge reveals graded 
density of cellulose fibers—a construction en 
abling high flow while insuring long life. Right 
lo change cartridges, operator removes metal 
housing and lifts dirty cartridge (in his right 
hand) from spindle, then replaces it with clean 


one 


Filter Does Better Polishing Job 


New cartridge-type unit catches final bits of ee oe eee 
ing prior to irbonation 


sediment in beverage water . . . Has long work- About 6 months ago, the paper 


ing life, thus saving time, labor, and expense filter employed for this final polish 
was replaced by a Cuno B-2 Micro- 
Klean filter—which has proved highly 
advantageous 


GEORGE CARLSON free products under all conditions. This filter comprises three white 
Assistant Superintendent, Beverage Depart 3. Reduced costs of filter changes. cellulose cylindre irtridge cn 
ment, First National Stores, Inc., East Hart These advantage uggest it appli closed in a1 ) le metal housin J 
ford, Conn cation to the poli hing of variou Because of their ded-density con 
other liquid food product truction, tl rtndges remove all 
PURE WATER of parkling clarity parti rf pt ons im size, also 
is a must in many food processing plant Serves Large Area i large percet f those measuring 
operations—and in none is it mor | micron 
important than in the production of Phe Kast Hartford facility bottl | ly and easil 
oft drinks carbonated beverages for distribution replaces TP the housing 
lor any sediment present in the through I’irst National Stores located 
oda” detracts from the eye appeal in Connecticut vestern Massa 
which is so necessary to sales and chusetts, and eastern New York | 
acceptance by the buying public l'o assure uniform high quality in ( I ad ion requiring 
With this in mind, First National meeting this broad demand, carefull > TN here was alwa 
Stores, Inc., recently installed a new treated water is required thie OSSiDI oO break in the 
cartridge type filter (Cuno Engineet In the treatment, water is first paper, requirnng a ce mplet hut 
ing Corp.) at its East Hartford pumped through sand and gravel down of the bottling line, with idling 
Conn., bottling plant. And it ha filter Then it goes through an acti f its crew for approximately 4 hr 
ilready brought the following ben vated carbon unit, for removal of But with the new unit, cartridges 
fit residual chlorine and odors, and fine are changed only about twice a 
1. Increased efficiency of the water illy a paper mesh filter month—and then it’s merely a Ganin 
filtering system. Next comes chilling of the water operation. Further, there’s never a 
2. Insurance of contamination to 34h. b of a surface cooles worry about a breakdown. 
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What to Expect, What to Do— 


When FDA Inspects Your Plant 


With its budget at an all-time high, FDA is scrutinizing the sanitation of 
more food establishments than ever before. Here are expert tips on 
how the inspector operates, and what he is looking for—accenting pre- 


ventive measures that will insure you against citations 
FIRST OF TWO SPECIAL ARTICLES’ 


RAY MILLARD tory, an increased staff, and a man lead to court action. Then, should 
Executive Director, J. Carl Dawson & Assoc, date to intensify its enforcement, uch action igainst you, a fine, 
St. Louis FDA has actually made more inspec- mprisonment damaging public ity, 
tions in the past 18 months than in ind busine losses could follow 
“PDA INSPECTORS? Well, if they — any comparable period, further, shipments of your prod 
re all that wa urying me to So—there’s much more likelihooc uct considered to be in violation 
p t time of in pection 
er! 1S] na likelihood | ( ! cr a troved hould 1 COnvVI 


ion-wise, then tod of ur plant bein 


iway with murd 
f seen one in yeal ioh|s ’ ' tion be obtained 
lunt comment caught our eviot ec] y Prior to visiting vour plant, the 
ustened im on a recen ur pl ite | 101 caring « KDA in pector vill obtain from his 
p-Talk Session ¢ CVCTAr ( ty ion fil ill the background ail 
ted food Processor mit to che i pub] ible O1 ) plat ind if pp! xluct 
reall meant no ( ! nee r vou product 1 hort he \“ make move to 
if Ih OWll mple vour food | va now omething about vou, and, 
Wm 1S ¢ cd up in interstate commer imilarly, it would be a good idea fot 
re other 1a Pom @A routine unpling of your seg 1 in pector IS a sincere, con 
PDA M I l I | od industry has been ( civil servant dedicated to 
high sanitation | 1 kee | ting the public from contami 
ho knows that goo ood. He probably has a col 
ile favor 
lable produ { ind a 
MSC) Wl go hand in hand Since an inspect ppear a 1 can expect him to com¢ 
th good sanitatio y time, the only way to be pre- the front door of your plant. He’ 


" ; i 
wuplying that nd found to be contaminated m1 to learn a little about him 


bye yubli ; ry 1 I f 
I Ounce of Prevention 1¢ in some branch of bi 


Where he did err, however, wa pared for him is to maintain Y ret hve ( n in charge 
n repeat he false notion that th level of samitation 365 dav ionit ri vy. and authority 
possibilit in PDA visit is remote Phe alternative may be you ing Ilis authority is contained in the 

With the largest budget in its his itation ri vhich kd id. Drug & Cosmetic Act. Section 

14 authorizing him to enter and in 
varchouse Or 

MAKE tnt FCTOR WELCOME 

AS MANAGER, TELL HIM onto sees Ie ; tion 703 provides for access to 

ANITATION, ESPEs ; es J - 4) J ul ord Although Section 30] 

/ the owner, from. r 
rmit entry for inspection 

pecify that entry, in 

ination of your 


easonable time: 


nay not be 
") your proc 
) 
a 
DONT GET FLUSTERED OR SHOW 


ALARM... ANOTHER THING. DONT TRY TI 
GUIDE HIM OR OTHERWISE INFLUENCE HIM 
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( 0 uy nroduct tality 
COOPERATE WITH HIM THROUGHOUT r end | nat : I 
yY all mean Dbricf all members O 


HIS TOUR .HAVE YOUR SANITARIAN 


ALONG TO ANSWER PERTINENT QUESTIONS top management on what to do when 


l Thu will old 
ternation should hi 
ippear at a tii icn those most 
familiar with the plant imitation 


program are ibsent 


Cooperate With Him 


fy I e seven fun imental thin 


| ‘ W elcon thre Hi ectol Ott 
} DON’T STAND ALOOF... YOU CAN fire rong eigenen 
GAIN FROM HIS COMMENTS, WHICH YOU our cooperation ( Hin KNOW 
SHOULD CAREFULLY RECORD have nothing to hide. Don't try to 
euide him, entertain him, or oftet 
him gitts Lk is ti ned to void any 


essing rained sanitarian and duti icl hallow attempts to influence 


definitely know how to look fo | 1] or will prob; vy check the 

dirt. Most pertinent, he will be look rtiol if processing equip Sit down with him 

ing for violation f Section 40 ( open any material handling inspection begins and freely discu 
1) } which state \ food shall clevator ind i ors, look into the details of your initation pro 

be deemed to be adulterated if it ha ligredient ntames imc examine rain 

been pr pared, packed, o1 held under iny other location he believes might ‘Tell him about your imspection 

conditions whereby it may reveal evidence of contamination procedures, Des ribe your purchasin 


perore thr 


insanitary 
have become contaminated with He may take samples of your raw policies and the safeguards you em 
filth, or whereby it may have been materials, finished products, and vari ploy to insure purity of raw mate rial 
rendered injurious to health.” us labels. In addition, labels of coal ixplain your rodent-control pro 
Spec ifically. the inspector will be tar color wtificial flavors, and en gram Point out the extensivenc 
hecking for richment tables may b« peru ed ind frequen v of cle ining Operation 
1. Rodent excreta and other signs Ile may also tak photo or make Produce records to prove yout claim 
that rats and mice are on th prem drawings of existing imsanitary con Phen, during the in pection, point 
isc gnawed boards or bags. hol ditions, and use black light to check — out concrete examples of your effort 
in baseboards and walls. tracks and for evidence of rodent urine stains on — to achieve y cl of sanitation 
left by bags or equipment 3. You, or some responsible in 
Also observed will be your product dividual in management, should sta‘ 
caling operations, as well as weigh vith the inspector the entire time he 


greasy paths that are usually 
rodents 

Poor employee work habits that 
ind mixing of raw ingredient is in your plant 


could lead to product contamination nip 
Ideal] two management repre 


lack of good personal hygiene, im 


proper attire, carelessness, and inad Right Down the Line cnitative hould accompany him 


quate upervision, one being the plant initarian In 


3. Insect tracks. webbing. cast-off In fact, each step of your manufac this way, you will be able to point 
kins, pellets, egg capsules (such a turing will come under his secrutin out details of ye initation program 
yurchasing, receiving and torage of the inspection progressé thu 


those dropped by roache ind in | 


festations in raw material iw materials, lou processing HUY HO omments that 
+. Dirty and insanitary utensil tage ind pac your final 


ind equipment product to direct 


Inadequate personnel facilitic He will evaluate all insanitary con iy question » these managemes 


pecifically restrooms (noting if 
Wash Hands” signs are posted, and determine their individual and total 


soap and clean towels are avail 


ditions or unsatisfactor practices to representath ie fulh 


ible), dressing room ind lunch 
oe waste and rubbish di ACCEPT = ae oy 
HAVE ANY L f BJECTIONABLEI 

po il. Eyed here are conditions of PRACTICE 

initary sewers and floor drains, with 

checks for po ible overhead leakag 

Also observed are methods for | 
dling plant waste to avoid 
contamination and to 

tions that are attractive t 

rodents 

Faulty building construction 


that — entry of ; ’ pe ot | | | | " VW 


screens keep out 


failure to oof door ve he ’ 

Pag — | \ DON'T IGNORE HiS FINDINGS... ACT 
again t bird rodent ( Cl DIRECTLY ON THEM FOR NEGLECT 
vests WILL INVITE A CITATION 
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CUPS 


OUCH FROZEN 


wtAT 
AND Siavl 


oS 
I - ~ 
$ cmcnete 
caow mein 
- 


a 


tuted BAKED POtaY 


HEMMED PAN and wind 


Gaging the Boom 


Here’s a roundup report for busy food men 
on fast-moving developments in aluminum 
intainers — packages that hit a new high 


in appearance, convenience, and performance 


JOHN V. ZIEMBA 


Associate Editor, ‘Food Engineering 


PHERE’S A GROWING SPARKLE in both retail 
es and in the eyes of food men as today’s 
reach more and more for products packaged 

nd alumimum-foil containes 

ver one-billion units crossed the counter. 
experts predict that the food container 
wallowed 40,000,000 Ib. of aluminum 

will gulp down 90,000,000 Ib. by 1960 

| reasons are simp] 

lor her money, the housewife takes home an easy- 
to-open convenience package that doubles as both cook- 
ing pan and serving dish—and sometimes even contains 

features she can’t find in her own kitchen utensils. 
lor sales-conscious processors, foil offers a sparkling 

“billboard” that draws the impulse buyer like a magnet. 

New printing and converting techniques have sharpened 

this impact. And improved manufacturing techniques 

and speedier closing machines have cut overall packag- 
ing costs to narrow the competitive gap. 

Because of th trend, food ipplhic itions—hitherto 

oncentrated mai in bakery, meat, dairy, and specialty 

idcning. And new uses are moving at a 

evelopment labs to the production stage 

kag hould get great credit for the 

ving to frozen, prepared foods 

tatement, a recent marketing survey 

that utilization of foil is shifting from bakery 


i long-time leader) to the new convenience meals, 


In early '55, bakery pans took 45% of foil container 
output, frozen pecialtie pot pl casseroles, et 
bout 40 md frozen dinners 15‘ 
frozen pecialtic have risen to 45%, 
¢ down to 30%, frozen dinners have 
ind other food applications (main) 
ind refrigerated products) have risen to 15%, 
\ll of this activity in ngid-foil packaging is basically 
d to th ippearance, convenience, and 
performance t ’s take a close look at alu 


PLT 


No. 1 Asset—Consumer Appeal 


oil containers Command top consumer interest. In 


ct, some of the gleaming packages have reportedly in 


reased sales up to 300 without special advertising 


campaign \nd even greater impact is given these 
ontamers by new cover materials, such as solid foil and 
axially onented polystyrenc 


Ihe recent introduction of colored foils has alread 
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In Rigid-Foil Packaging 


pened up further packaging possibilitic They can 1 


be bnilliantly imprinted by full-color gravure or tv 
nd three-color fle xographi process¢ 

Key to these printing tee hnique 5 new transparent 
ind opaque inks—transparent ones that allow the bril 
liance of foil to show through, opaque coatings to set 
off recipe panels, instructions, and additional printed 


COpy. 
By using both opaque and transparent 1 
or can get a vast variety of sparkling color 
tions to help solve complex design problem 
Transparent lacquers, too, are now applied in 
Olors to enhance merchandising appeal. ‘The 
ipidly being adopted for premium specialty product 
Because of these colorful containers—and new devel 
opments in package structure—it’s no longer ne 
in many cases, for food packers to use printec 
cartons, Or OVCrwi ips. 
Look for foil containers to take over an increasing 
ole a 1 complete package for cak« frozen pies, and WINDOW CLOSURE 
ialty items. ‘This trend is particularly evident with 
recent development of a rigid foil cover that elim 
nates the need for an outer carton 
However, both tran parent covet ind overw! ip will 
continue to be used to “window display” some product 
Another new development in foil packaging is plain 
or vinyl-coated fluted cups—available in a rainbow arra 
of glittering metallic colors, and in 4-, 5-, ] ind 18-07 
iz 
These containers really stand out in refrigerated 
freezer di play Cast And thei impulse sales effect ha 
been outstanding. For example, switching a plum pud 
ding to the fluted package, with no special promotion 
boosted sales 380% for one baker 


Convenience—Prime Advantage 


(he most important convenience feature of mgid alu 
minum containers is that the food can be heated and 
erved directly in the package—climinating the use of 
kitchen pots and pan 
Here co some ao the hottest new development PRANSPARENT LID 
foil containers, and how they save on housework 
P Foil baking pans, included in a packaged cake mix PEAR TAPE, provic 
enable quick preparation of a two-layer cake. ‘Th 
we also contains a carton that doubles as a 
mixing 
> Gold-colored “oven fryer’, used for a froze 
chicken, doubles as both cooking pan and table sé 
Ihe container has a waxed color-printed paperboard li 
that ] removed before placing the pall inl the OVC 
piece of foil, that comes in the package, 1s used to « 
the pan during cooking 
> ‘I car-strip pan (Mylar laminated to aluminum foil 
provides a simple, instant-opening package for frozen 
foods. 
> Foil tray, combined with pape rboard folder having an 
acetate window, gives functional display to frozen baked 
potatoes, 
> Rigid-bottom pan with polystyrene lid is now in u 
for brown-’n-serve sausages and frozen fishsticks. It per 
mits drainage of excess fat during cooking and speed 
browning without the necessity of turning the sausage 


P Hinged, compartmented aluminum tray for a fish 














~ THIS 
e WAY rn sane 


POP-IN-THE-OVEN 


r holds two fish fillets, hippe d potatoes, ind pea 
: folded before packing into a carton, this ingem 
design saves about half the display-case space occu 
picd by conventional ‘1V-type tray 
> “Double boiler’ for cormed beef comprises outer foil 
pan (holding 4 oz. of water), a perforated insert for the 
meat, and a foil lid. Housewife heats the beef in min 
utes, right on a range bumer 
> Multiple pack incorporates four tray-packed frozen 
fruit pies, enclosed im a partitioned carton with printed 
foil overwrap 
P Fluted foil cups (4 0z.), with foil-paper board disk 
cap caled with way ire bemg employed to market 
cheese spread 
> Single-seal aluminum cans close hermetically to give 
full protection against leakage and_ spoilage [hese 
quar colored container ire now being used to pack 
moked, sliced lox and Nova Scotia salmon. 
linally, though processors and manufacturers alike ar 
oft-pedaling it, there are the re-use values of the rigid 
Humunum packages—defnite cecondary advantages 
I licv can be used for home freezer storage, reheating 
ind baking foods, molding salads and desserts, feeding 


vets, and many other indoor and outdoor function 


Performance Vital to Packers 


oil containers are becoming increasingly adaptablk 
to the processors’ automatic production line hey now 
handle very well on standard filling, cartoning, and 
overwrapping ma hin 

Improved models run smoothly through continuou 
closing machines that operate at speeds up to 15 con 
taimers per minute 

lemper of the aluminum foil used in the packages i 
now varied from soft to hard—depending on the severity 
if the forming operation. Deep containers are stamped 
from soft metal, because it permits greater clongation 
Workability is decreased, of course, with hard tem 
metals, but the containers are stronger 


pel 
Generally, round containers and square or rectangular 
ones up to l4an. deep are made from hard-temper 
duminum. Packag deeper than 14 in. use soft o1 
more generally) intermediate tempers. Dead soft metal 
cs into containers with heavy embossing and com 
partments, like ‘TN 
Container gag from 0.002 to 0.012 in. Gages 
w 0.004, h ver, can’t be used for large, round, 
tangular pans because of a lack of rigidits 
Considered in determining the gage is the extent to 
vhich the containers will be subject to hard treatment 
i food-plant production lor instance, there are thi 
repeated impacts that pie plates take in  pie-making 
equipment, oven portable rack packaging tation 
ind hipment 
Gage tolerance 1 empha ized in making foil con 


be han 


taine! be use non-uniform containers cannot 
dled efhciently in food-production lines 

Coatings are ipphi d to foil when it require protec 
tion from certain oil ilt-, or acid-containing food 
Vinyl is principally used for this purpo 

In most cases, foil containers are resistant to corro 
on. Credited re are aluminum’s properties in gen 
ral, and thi that a thin, tran parent coating of 
luminum oxide rapidly forms on the surface of th 
metal when it 1 exposed to au 

Another thing: Toil pack ives do not unpart a me 
tallic odor or flavor to foods. And in the event that the 
food product does attack the metal, the corrosion prod 
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colorless, tasteless, and non-toxic 
variety of food items that can be 
Included are most vegetables, 
cranbet 


ucts are invariably 
Chere Is a wick 
packed in non-coated foil 
bakery goods, pot pies, citrus fruits, tomatoes 
ries, and cherric 
‘hose foods needing \ 


invl-coated containers are straw 


berric pe iT raspberric peaches appl and cranbe rr\ 


ices, green beans, cheese and pound cakes, ¢ hines¢ 
ind Mexican foods, and mushrooms 
Mavonnaise and salad dressing 


be packed in foil containers regard 


however. hould not 
of whether the 


ire coated or not. 


Infinite Variety Now Available 


Today, there are hundreds of foil containers in 
variety of sizes, shapes, and gages that can be close 
vith a wide choice of cover 
Patty pans with full-curl rim 
t per iluminum, ir stronge! and che 1per 
ilso with full-curl rims, are pre-greased 
lanced, perforated, and embossed bv the manufacturer 
Recently, seamless foil plates have further 
trengthened by fluting—a new technique that employ 
controlled “wrinkling 
A foil tube-pan design ha 
for fruit cakes and 
And the parade of aluminum containers continu 
P ‘There are seam 
finished curl rims for a host of foods 
ind depths vary over a wide range 
P Seamless oblong containers with vertical flange rim 
designed to take a range of flat, rigid covers and to stacl 
vell in display cases. 
P Scamless round cups (with curl rims) in several size 
used with friction-fit or flat-hood cover 


made from thin hard 
Pie plate 
vinvl-coated 


been 


or corrugation of the plate side 
been recently fabricated 


imilar foods 


quare and oblong packages with 
Lengths, width 


& Scaml round pizza pans with full curl and othe: 
rim stvles in many size 
» Scaml ompartmented trays (round and oblong) for 


I'V-type dinners, with section-shapes and depths tailor 
made for different kinds of meals 

P }olded-cnd containers with hemmed rims and leal 
proof wrap-around corners. Ends are made by a variation 
of the paper-box fabricating technique 

P Brand-new ridged-bottom containe: 

P I'luted cups for cheese spreads, wedge-shaped contain 
ers for cheese and spreads, half-pie plates for individual 


ervings, and scalloped dishes for small portion delica 





Flexibility in Rims, Closures 


Phere are three types of rims for aluminum contain 


ers—full curl, hemmed, and vertical and horizontal 


flanged 

> Full curl rims add strength and rigidity to a container 
ind assure protection during packing, shipping, and mer 
chandising. Packaging is completed on many types of 
intomatic machines by ipplying cartons Overwraps, O1 


flat hood covers that are crimped around the curl. Ap 
of thy 


uitable for a serving dish 


pearance urled rim enhances the contain 
making it 
> Smooth, hemmed rims on fold-cnd containers that 
have straight even sides permit handling on high-speed 
verwrap mat hines without use of adapter 

> Vertical flange rims are machine crimped over th 
over to give a tight closure The stiff cover adds to 
packag trengeth 

> Horizontal flange rims take hood-type covers that ar 


rimped around the flange. Disk covers can also be used 
vith these rims, and are heat-sealed to fon 
tight closure 


Now, what about covers? Basically, there are thre 
tvle disk, raised hood, and skirted hood 
P Disk covers are made from plain, bleached sulfite 
board, foil or film laminated board, plastic or wax coated 
board, solid foil, or tran parent pla ti uch a poly 
tvrene. Some disk covers are even made with cello 
phane or Phlofilm window 


The toil covers com plain o ravure-printed in gag 
ranging from 0.0020 to 0.0045 in. And thev afford the 
product maximum top-to-bottom foil protection 

Polvstvrene lids offer complet product visibility, and 
they can be printed, Also, the material is dimensionally 
table at both high and low 
very suitable for frozen food 
P Flat hood covers Come in solid o1 
ls for full-curl or horizontal flange container 


temperature making it 


nounted foil mod 


> Raised hood covers take over for products that cover 
the flange or rise above the top of the contain 
Along with the developm nt of better ontamels 


there has been a steady improvement in closing ma 


Hine This advance has proceeded in’ steps—from 
hand- and foot-operated units to semrautomatn hand 
fed machine ind most recent fo a new automat 
devi that shuttle-feeds up to | ) contamers per 
hou 

Undoubtedly, there will further advances in clo 
ing units for all types of foil package ringing saving 
on costly hand labor 

So look for higher peed equipment itomatic cover 


feeds, machine crimping of containers, and better seal 
in the near future 
And there may be activity in high-speed end-s iling 
crwrappers that can be used with full-curl 
could then effectivels employ thi 


of thi 


{ ile 
containers. Processor 
idded 
tamer, 

IE; gratefully acknowledges the 
preparation of this report from; Basca Mfg. Co., Indian 
apolis; Cochrane Foil Co., Louisville; ¢ekco-Alcoa Con 
tainer Tin Wheelin Hl: Kaiser 
Chemical ¢ orp Chicago; and Reynold 


Louisville 


treneth advantage parti ular t pe of con 


hie Ip it received in the 


Vluminum 


\letal Co 
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“Blueprint” of Powder 





condensed 
skim milk 
and sugar 


g 


Ribbon type 
mixer 





Centrifugal 
pulverizer 


Heoter 


1 SOLUBILIZER 








Two New Units Streamline 


“INSTANT FOOD" PROCESSING 


Using these units, there are specific 
possibilities for new baby foods and 
while other atomizes wetting agent onto product. Resulting food formulas, cake mixes, cercal-type bev- 
crages, chocolate fudge, cornstarch, 
cream, dextrose, egg solids, gelatins, 


Lolo) 


One jet-agglomerates materials into quick-wetting particles, 


powders dissolve fast and completely . . . numerous applications 


seen for near future ice creams, pancake mix, potato 
products, puddings, soups, flavorings 
and extracts, special flours, soya fats 
and protein, whey, yeast, and sta- 
bilizers. Further applications with 

ELLIS G. THOMPSON and JOHN V. ZIEMBA beverages like coffee and tea are also 
seen, 

Respectively, Design Engineer, Specialty Products, f x Co., Mora, Minn., and Associate 


Editor, ‘Food Engineering How Nonfat Milk Is Treated 


STRIKING ADVANCES continue pecial nt | At I'armers’ skim milk is concen 
on the solubility front 0 Cl rod ’ r trated to 40% olids in a doubl 
In short, the nation’s housewi ( ble f ffect evaporator (Blaw-Knox). Heat 
ive now favored with vei isily ch ng from 120 to 160K. follows in a 
olved dry mixe i far crv from the Op rative Came4ns tubular heat exchange! Concen 
old slowly soluble. or only partl O ilwic Minn li lread trat then charged into a 100-¢al 
oluble, powder product tarted using the Instantizer for a urge tank supplving a high-pressure 
Here two lately perfected plant lomerating lried nonfat mulk 000 psi) pump Ihis feeds a ga 
processing units (Blaw-Knox Corp.) nto an instant powd And Crystal fired pra\ Irver Blaw-Knox) to 
are now playing very significant roles Pair Product Remington roduce about § b. of solids 
lirst, there’ th Instantizer ls ¢ ovs the Si ili to make : moisture 
which gather powe! parti rf mto ) wettabl i 1 cho ( Then powder IS ( rged into the 
clusters, for subsequent speedy di Wi wader and malted mull tainl tecl Instantizer. Used here 
olving in water food Ccr | ! Ol iS a 400-lb ipacih taint barrel 
Second is the Solubilizes hi dump with bottom-mounted worm 
unit blends drv ineredi with a instant products is growing steadily rew (6-1n. dia feeding 1S-ft 
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Production Line (Photos Key to Diagram) 





High 
pressure 
pump 


Spray dryer 








FLOW-ARRANGEMENT OF UNITS 
FOR MAKING 
INSTANT CHOCOLATE MILK POWDER 


(Output: Up to BOO Lb / Hr.) 


Barre! 
dump 





Ousf collector 








2 INSTANTIZER: 
t 


ited co 


After 


powder 


blending 


oa with con 


ed 


dricd 


kim milk and sugar 
Then 


into Instantizer 


den mix 1§ spray 
hopper fed (A) 


Agglomerated pow 


D 


blend is 
B) 
ved (C) to gyratory sifter 


der is conve 


bucket clevator. Irom here a 5-ft 
extension olids to an 
automatic feed hopper (100-Ib. ca 
pacity) equipped with level controls 
The hopper is mounted 
vibrating-trough feeder that 
powder into a thin stream as 
ters the chamber of the 
Instantizer at 800 Ib./hr 
The stream of powder (at 70F.) i 
surface-moistened by falling between 
a pair of agglomerating steam jets 


CTCW WOVCS 


over a 
flares 
it en 


haped 


cone 
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Filler f 


\ 
Check 
Filling 
| 4 


Sealer 


= Sealing 


instontizer 


weighing Box 
assembly 


Corton 
packing - 
€ 


: Air conditioner 


Packaging line 








PACKAGING 


3 d (B 


tous al Hcl 


to li 


Solid 
through a heated 
he 

two 
form 


vii I Oli 
filtered rvrating sifter (No. LO me 
turbulent air action Here product is sized to « 
thing (] Ag ad 
powder into 
ind r the 

ture pl ked up from the st 


Iixhausted 


T¢ moved 


6-5 psi ra tanvire mchlned belt 


$() sO] 


to drop 
iT 

le 
! 


air stream 


iccomplhi he risits pel LOO ce nid 
icd for packaging 
Another 
el ite powder 1 
under 1%) i i single pout filler 
fan and fed Powder filled 
vith foil-paper 
These are iled 
unit Ih 


elomerate ind 


cluster InOvVE mol inclined 
im jet 
material 
10-in 
into a cyclone collector 

Agglome rated powd r(3.8% moi 


d to L4x17 ft 


by a 


ture) is discharge cn the 


1957 


ree 


re 


li 


| 
ed bulk 


id 








freshly 


PLUCKED FROM THE VINE 


and preserved 
in their hearty, 


natural firmness 


* Inquire about PRESSEAL 
by the and STA-STAK, new products 


for better packaging 


protective strength 


of corrugated cases- 


products 


of 
This tomato carton is one of many containers designed by Growers 
Container Corporation to meet widely varied packaging needs 


GROWERS CONTAINER CORPORATION 


' 


A 
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FOCUS ON AUTOMATIC PALLET- 

IZING. Loaves belt-conveyed from slit 
ing-wrapping units are fed im grouy 

four into baskets stacked on pallet. Lat 

ter rests on roller tracks fitted atop plat 

rm, Which may be moved up and down 

umn that tray 

Thus baskets are 

hanically indexed, one layer at a time, 

to level of bread-dischargs ONnVEVOI 

\fter half of pallet is loaded, unit is 

otated for loading of other half. Finally, 

olumn is leveled with floor to roll off 

pallet. Carried are 64 baskets holding 


from 512 to 640 loave 


Loading Devices, Freezing Plan 


Win Efficiency-Plus 


Bread slides directly into special wire baskets which are automatically 
palletized. Loads are then immediately delivered or moved into refriger- 


ated storage against future needs . . . Baskets handle sweet goods, too 


FE STAFF teel, each measuring 6x43x524 in bread-di 
This pallet-handling system wa basket is loaded 

hASTER HANDLING — through — specially engineered for mechanical pedal that 
mechanized loading of palletized loading of high-volume white bread lip. motor 
baskets gets the No. 1 credit for a into wire basket 
highly successful food-plant cost-re l'o run the machine, the operator 
luction project engineered in_ the ictuates a motor-driven, floor-level 
Midwest roller conveyor and pneumatically 

And working directly’ with thi operated turntable. ‘Thus, he feed 
quicker-handling system is an astute at floor level, each pallet load of 
freezing operation that likewise is empty baskets onto the loader’s elec 
paying off very handsomely by bal trically controlled and hydraulicalh 

ncing the weekly work loads operated platform 34x44 ft.) 

Omar, Inc., of Omaha is the or Fach pallet load is brought to rest 

nization that has switched to thi on a pair of roller tracks on the plat 
newly efhicient working plan form, which is fitted atop a bearing 

Ihe bulk of its bread is now mounted column that travels verti 
nechanically loaded on 4-way-entr cally in 
pallets « ich containing four stacks of The o r then pi i push 
receiving baskets, 16 to a stack. The button tl lo he platform s« 
pallet ire f 10 14 ind 16-gage that top Sh lioned with the 
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for discharg 
or that feed 


outbound tru 


with iT} iutomat 


Not only is his job casier, but he 


makes only 18 trips (instead of the 


former 76) to unload a full trailer. 

Branch route trucks are efficient}: 
loaded with the ba pread 
And upon from then 


the if 


retuming 
load cmipt 
return trailer 

ct 


breads cfhicient 


manual pallet-loading 
tem was devised for the « 
Columbus, Olio 
Ihe breads ar 
the two 
turntable 


Hoe 


ompan' 


bakes 


With 


ft four at a tin 
th an aluminum 


mid |e them 


. ] 
Hable 


I) it ir 


thre 

cl Vhu 

lated. And 
nm a manner 


crushing and damaging 


temati 
And 


operation 1 ’ 


pallet load ir 
insferred to the 
if the 

tor in the 
the bakerv operation 
It has particularly helped tow ird 
on of downtime due to set 


lines for 


freezer 


rime f treamlining of 


climinat 


rep tiftive runs on 


like pullman bread 


hi dane were sect up 

And it took 

15 min, to get them operating 

But with the new system, a single 

run on these lines produces the en- 
tire week’s requirements, 

In short, after the 

ods are turned out and put through 

r delivery the 


il enough 


fim VCCKI' Oi 


current da‘ 


continued un 
roducts are made to 
of the follow 
This additional pro 
into the freezer, from 
withdrawn 


run 1 


j } 


r the requirement 


ind dc live red 


! cezcer for holding fin 
ished goo is won notable advan 
f ()inar It has enabled a 
balancing of its weckly work load 

hus avoided is the former condi- 
tion early week work loads 
were light, yet still required the guar 


And 


need for overtime work at the week 


hoe for 


where 


anteed pay abolished is the 
ends with its attendant necessity of 
calling in relief workers and foremen. 

| Or c%X | 


imple, an entire department 


hop—can operate on 

I Now thi 

1Ice On ich of thes 
¢ than th 
idditional 
in thy 

for the 


ther. th 


hop 


required output 

being accumu 
freezer to take 
other two dat 


frozen-basi 


100d 


ire of 


operation 
wnplifies matters when 
ills for exchang 


cn baker 


PHERE’S BALANCING of weekly » 
daily <¢ 

torage \ 

ire properly rotated out of freezer 


| hie i 


id by rou verprodu tion 


mito freezer needed, these 
tock 


ind into defrost room (above 
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The 4,200-sq. ft. Omaha freezer 
holds about 275 pallet loads (four 
tacks of 16 baskets, or a total of 64 
And the company’s 7,500-sq. ft 
freezer at Milwaukee handles about 
500 pallet load 

Here is a picture of the routine 
\fter coming from the slicing-wrap- 
ping machines at $5-90 deg. F., bread 
is moved in pallet loads into the 
freezer. Operating the unit at 

1OF., temperature of the centers 
of the loaves is reduced to 17F. in 
ibout 24 hr 

Freezers at Milwaukee and Omaha 
ire of the static type, with ceiling 
uspended fin coils refrigerated with 
circulating liquid ammonia refriger 
int. Employed at Milwaukee is a 
50-hp. York unit developing 15 tons 
One of 30 hp. developing 11 tons is 
used at Omaha 

Milwaukee’s L-shaped, basement 
located freezing room is cork-insu 
lated (6 in.) throughout. A subgrade 
has been constructed underneath thi 
floor insulation. This has a positive 
ventilating Thus frost accu 
mulation is prevented, and the floor 

safeguarded against buckling 

Used in the clay 
tiling on 6-ft. centers for a ventilating 
grid. Fach of three 4-hp., 6-in-dia 
squirrel cage fans deliver 900 cfm 
tatic pressure, through 


svstem 


ubgrade is 6-in 


of air, at 4-in 
the subgrade 


FIFO Routine 


Following a “first in, first out 
products are with 
drawn, a from this frozen 
torage. ‘Thev are then transferred to 
the adjacent defrost 
proper low-dewpoint temperature | 


routine, frozen 


needed 


room where 
maintained to prevent condensation 

This latter i 
ition condition 


most important, since 


conden can damagt 
wrappers and cartons during the 2 
to-4 hr 
Phe room 
trolled temperature 
midity (below 30 
circulated at a 
ten 17-in-dia, fan 
Circulating 
pick up carried 
by ducts to a dehumidifier with 5-hp 
from the air 


defrosting period 

operates under con 
(901 ind hu 
with additional 

+ 000-cfm. rate by 

round products to 

moisture, the air is 

motor. Here, moisture 


condenses on refrigerated coils and 
then drains off 

Cool, drv air then passes 
1 2-duct heater (250,000 
where it is re-heated to 


recirculation at a 


through 
Btu.’ 
85-90] 
ready for 2.000 
cfm. rate into the defrost room 
Upon withdrawal from the defrost 
room, the baked 


diatels orted 


gooxl imme 


End 


ind cle liv 
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No 

Internal | Ae ME ) : 
Moving | Me Nee Automatic 
Parts... | | oy = Cleaning! 


Continuous, 

















Schematic diagram showing flow of 
dust and air and arrangement 


of filter cylinders. 
MATERIAL ; Oscnanes 


The MIKRO-PULSAIRE’* 
| COLLECTOR 


There are no internal moving parts in 
this radically new jet-action MIKRO 
PULSAIRE Collector! Cleaning mech- 
anisms with their gears, cams, chains 
and hoses have been entirely elim No internal moving parts 


AIRE 


inated . . . maintenance costs are 
7 . Continuous, automatic cleaning 
drastically reduced . . . process inter- 


ruptions are avoided! This completely Ease and simplicity of maintenance 





simplified unit is the first collector No shaking or frictional action on filter 





to offer continuous automatic cleaning 
with no moving parts — true economy Low power requirements 
in operation, at highest filtering efh 
ciency .. . 99.9% plus! You'll find 
full details, per formance data, ete., in Operating temperature limited by available 
MIKRO-PULSAIRE Bulletin 52A, filter fabrics only 

It’s yours for the asking. 


Efficiency —99.9°7, 4 





No primary mechanical collector required 


We'll be glad to have the Mikro Man Inherently suitable for special conditions 
call to show you and your plant engi- 
neers the tremendous advantages of 


MIKRO-PULSAIRE, 


High filter ratio 


* patent applied for 








PULVERIZING MACHINERY DIVISION 


Model 48-6 MIKRO-PULSAIRE Collector | i f vO " METALS DISINTEGRATING COMPANY, INC 

340 sq. ft. of filter area—capacities 2000 97 Chatham Rd Summit, New Jersey 
5000 cfm. A complete line of units for all 
collection jobs MANUFACTURE PULVERIZING, AIR CONV 
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Advances in air conditioning, 
viscosity control, and panning 
gaged by experts at Pennsyl- 
vania Confectioners meeting. 
Frozen confections, storage, 
chocolate flavor, dairy solids, 


liquid sugar also scrutinized 
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4. INSTALLATION 
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cleans as it disinfects 


for less than two cents a gallon 


WESCODYNE is a completely new detergent-germicide that 
contains amazing “Tamed Iodine’’®, Increases germicidal 
capacity three to four times and offers a much wider range of 
effectiveness than solutions containing chlorine, cresylic 


phenolics or quaternarie 


WESCODYNE is also an excellent detergent as well as a powerful sanitizer and 
disinfectant. Provides fast cleaning action as it disinfects. A time and labor savert 


_all at a cost of less than 2¢ a gallon at use dilution! 


WESCODYNE is nontoxic, nonstaining and nonirritating to the skin when used 
as directed. Further, it contains an exclusive “built-in” safety feature. In use, it 
amber color guarantees the presence of germicidal activity. When this colo 


disappears, a fresh solution must be use You're alway ure of germicidal action! 


WESCODYNE is used by leading hospitals throughout the U.S.A. Compli with 
U.S. Public Health Service recommendations. Leaves no odor. Recommended 


for almost any sanitizing or disinfecting procedure. Interested? Send the coupon 


LARGEST COMPANY OF ITS KIND IN THE WORLD 
[- WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N 


Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 


Please send fu nformation on Wescodyne 
| Piease have a West representative telepho 





Position 


webp Name 
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Mail this coupon with your letterhead to Dept. 22 
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=" maximum protection 
in flexible packaging for... 


fruits and vegetables 


hardware 


chemical powders 


“Wy at’ via frozen foods 


| eh 7a 


candy detergents 


and many other products 


lo assure flexible packaging with maximum protection of the con- 
tents, STOKESWRAP forms clear or printed polyethylene film into a 
pillow type package having exceptionally high strength and re- 
sistance to rupture. This development makes possible the pack- 
aging of products heretofore too heavy to be satisfactorily handled 
by other materials. 


A new impulse principle for sealing the polyethylene web results 
in strong, positive seals and eliminates film waste as well. Electric 
eye registration of printed film, sealing and cutoff are all achieved 

; in One simultaneous automatic operation at high speed. The web 
Positive Seal—No Film Waste is held in constant tension, with no reversing, for smooth, trouble- 
Impulse sealing provides for the cut [ree Operation. 


vr |, eliminating the ; 
Off rignt at the seal, « ' A wide selection of feeds...pocket, auger, tablet counting, liquid, 


net-weight scale and special mechanisms .. . make STOKESWRAP 
well suited for low-cost high-quality polyethylene packaging of a 
great variety of products. 


tabs of conventional sealing result 


ing in substantial film saving 
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i :. For complete information, write to: 
int 
oct e930, 98 FMC PACKAGING MACHINERY DIVISION 


New York 








FOOD MACHINERY 
4914 SUMMERDALE AVE. 
a abareat Stokes and Smith Company PHILADELPHIA 24. PA. 
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table fats, are very susceptible to 
oxidative rancidity. Essential oils 
used for flavoring are in the same 
High lauric types of fats, 
such as coconut oil are subject to 
hydrolytic rancidity. he lower the 
storage temperature, the slower the 
development of rancidity. 

Proteins, too, are subject to oxida 
and the resultant deterioration 
in color and flavor. This can also be 
retarded by refrigerated storage 

Nuts have always had a very short 
shelf-life. Most important cause of 
deterioration is oxidative rancidity 
Roasting, in the case of almonds and 
peanuts, accelerate this defect 
When longer shelf-life is required, 
refrigerated storage is a must 

Another type of deterioration of 
nuts is moisture absorption with loss 


category 


tion, 


of crispness and development of a 
tale taste. When components of 
candy contain moisture, this defect 
is not easily overcome. But, when the 
nuts are in solid chocolate 
ibsorption can be controlled by ad 
humidity of the air 
in the storage area 

Change in color is caused by pro 
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from 24° down to below 1%, and 
na great range of ind flavor 
When chocolat r Cocoa powder 1S 
used, the quantity needed to obtain 


olor 
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a good flavor balance depends upon 
the relative sweetness of th produ t 

One exampl fudge 
Chere’s an instant burst of chocolate 
flavor in the liquor-flavored samples, 
1s compared with the flatter flavor of 
Color of the 
powder-flavored fudge is darker, be 
cause of the darker color characte1 
istics of the base beans 

Formulas call for 11 Ib. of liquor 
or 6 lb. of cocoa powder plus 5 lb 
of vegetable fat per 100 Ib. of fudge 

Because of 
fat on the surface 
tions of most whipping agents, flavor 
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unfavorable action of 
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sistency 
There are 
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combination vith chocolate in 
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aL product made reconstitut 
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WHERE ULTRASONIES: 


DEGASSING FREEZING 


Are projected... 


CRYSTALLIZING SUGAR 


Hold promise... 


REMOVING MEAT 
FROM BONES 


lel tele] i, iP 4), ic) 
MILK 


Are now practiced... 


CLEANING 


EXTRACTING VANILLA, 
COFFEE, SESAME, SPICE 


SEPARATING STARCH 
FROM SLURRIES 


Roundup on ULTRASONICS 


Mid-’57 finds the high-frequency waves getting a try along a broad 


food-field front . . 


. Timely check reveals actual line operations, 


functions shaping up in laboratories, many new promising ideas 


HAROLD RAPP 


Assistant Editor 
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h. And this i l. 

example of the in peanut butter and ice cream 
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Result 


emulsions. 


CNM rise 


2. Gives fine dispersion of parti linn 


cles in gravies and sauces 


ommercial a 
nui 
hl 
nu 4. 


instance 


Makes extra-smooth emulsions 
Also, 
amount of sur- 
face-active agent required to form 
Better product 
flavor and augmented quality at less Wr 


Aids low-temperature extraction 
of flavors from such products as beer 
hops, vanilla beans, and red peppers. 
In a contrasting sanitizing func- 
tion, cleans tough scale and hard-to- 
get-at parts quickly and efficiently 
in breweries, dairies, and meat-pack- 
ing plants. 


Actual Plant Applications 
1 dozen different foods have 


Cli proc cd 


of ultrasonic 


in England by one 


And 


been 


equipment 


these same units have recent], 
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he 
( orp., 
for 
and 
develop 


introduced into the U. § 

chines (Sonic Engineering 
Stamford, Conn ir 
mogenizing, emulsifying, 
persing. Specifically, they 
ultrasonic energy by the whistle prin 
cipk 


hha 
used ho 


dis 


ce accompanying explanatory 
pane l) 

As for the texture of 
peanut butter in ultrasonic units, 
it’s noted that the Kroger compan 
is already trying out a pair of the ma 
chine } 

The foods thus treated in Britain 
and the U. S. include ice cream, 
margarine, soups, puddings, apple 
pulp, salad dressings, egg emulsions, 
chicken gravy, spiced sauce, tomato 
cocktail, essential oils for soft drinks, 
bakery sponge mixtures, and bread 
preservatives. 

A degassing unit (Mack El 
ics Div., Plainfield, N. J.) is on the 
bottle filling line at P. Ballantine & 
Sons, brewery (IE Mar. 57, p. 119) 
Here, levels of gas concen 
tration in have 
better 


HNproys ng 


on this process 


tron 


new low 


beer been achieved 
resulting in 
quality facto 

[hie 
(removing undesirabl 
mastered by 


protection ot 


chocolate conching proce 


volatile has 


been ultrasonic equip 


ment im 


everal | uropean country 
May ’55, p. 82 
\ patented English proce 
ultrasonic treatment with 
milk to be stored a 
without deterioration. At least 
dairy is producing the frozen 
product for use on long sea voyages 


lind be) 
free JING 
allows yvcar O1 
More 


One 


ind as a means of storing milk 

In this the milk is first 
pasteurized, then treated for 5 min 
with vibrations at 1 to 1.3 
cycles per 
gal. 


proce 


mega 
sec. and a power of 150w, 
There follows filling into 
polyethylene bags, or other suitable 
containe! 


per 


I'reezing takes brine 
bath not over 5F. (e.g. between 4 
ind SF’.). Size of containers should 
be such that complete freezing i 
ichieved within 40 min. Otherwis« 
there may be some fat eparation 
Storage should be at 5 to 10F 

Also in Europe, commercial beet 
wort extractors are increasing flavor 
derived from hops by 40% (FE Nov 
"55, p. 174) 

Two manufacturers (Bendix Avia- 
tion Corp., Davenport, Iowa, and 
Branson Ultrasonic Corp., Stamford, 
Conn.) report that their cleaning 
units are installed in several dairies 
and breweries. In some cases, their 
use in cleaning processing and fill- 
ing equipment has become routine. 


And Bendix ha 


place in a 


ilso developed a 
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OPERATION 
Homogenizing 


Freezing 

Extracting 

Conching 

Degassing 
Controlling viscosity 
Cleaning 


Measuring flow rate 
Cleaning 


Gaging wall thickness 


Manufacturing 
Dispersing water 
Controlling moisture 
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Aging 
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crystallization 
Degassing 
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\ 1 
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PRODUCT 
Peanut butter, ice 
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cream, soups, puddings 


salad dressings, 
sauces. 

Milk 

Beer wort 
Chocolate 

Beer 

Gelatin 

Dairy and brewery 


equipment, and scale 


from meat hooks 
Liquids 


Fecal matter from eggs 
Determining tank level Liquids 


Process equipment 


Cream cheese mixes 
Butter 

Cheese 

Coffee oil from bean 
Red pepper oil 
Vanilla oil 

Sesame seed 
Cheese 

Honey 


Milk, juice, soup 

Potato starch 

Sugar 

Solids from fumes 

Meat from bones 

Starch from slurries 

Wine 

Yeast products 

Fruit and vegetable 
juices 

Bottles 

Gelatin and pectin 

Grain weevils 

Sugar 


Milk 
French dressing 
Milk, liquids 
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Applications 


STAGE OF 


DEVELOPMENT 


In commercial use 


Commercially available 


Patents Issued 


+Lab-tested possibilities 


7Possibilities 


Tests unsatisfactory 


th 





Gist of Ultrasonics 


When you hear vibration waves, they're sonic. But when they are pitched 
above the audible range—over 18,000 cycles per second—they're ultrasonic. 

Researchers found that these latter waves pack a force that can be extremely 
useful in carrying out a variety of work. 

Among the commercial machines developed to generate them, three types 
(see photos, above) predominate in the food field. The ultrasonic whistle 
impinges a high-pressure liquid jet on the edge of a blade that vibrates at its 
natural frequency, 

The crystal transducers employ piezoelectric materials that vibrate when 
impressed with an alternating electric charge. 

And the magnetostrictors develop wave energy by passing an alternating 
current through a coil that surrounds a special nickel-containing material whose 
dimensions actually change under the influence of a magnetic field. 

In each case, the work done by ultrasonics results from what is called cavi- 
tation or “cold boiling”—the formation and collapse of millions of tiny 
vapor bubbles many thousand times per second, 


3 Types of High-Pulse Generators 


ULTRASONIC WHISTLE units are seen here in lab ctup for testing new food 
formulation Sonic) Enginecring orp Now under wave treatments are novel 


bakery mine Plant blends in minor ingredients while 


‘ , , , 
nan produ tis rculate Smale ic] 1§ for making tnal emulsion 


CRYSTAL TRANSDUCER (barium MAGNE TOSTRICTOR transdt 
titanate encased in staimle tecl) is a throl frequency of 


type bein; ipphed in both food proc re Ol pecial pow 


mid cleaning operation Bank 


nu be arranged to treat lar 


drill a hole through the wall. Espe- 
cially useful in the case of jacketed 
kettles or long pipe ections, thes 
units may be either bought or leased. 

Other commercially available ul- 
trasonic devices include one for de 
termining the level of liquid in a 


{ ink 


Seeking New Uses 


I:xtractions appear susceptible to 
improvement by the use of ultra- 
Oni Several companies are experi 
menting in the attempt to gain more 
cficient removal of vanilla flavor 
from beans by an ultrasonic process. 
And Bendix report uccessful Jab 
extractions of flavor oil from coffe 
BY 1S 

Processors using chili pepper con- 
ventionally examine their batches to 
determine the amount of color and 
pungency that this ingredient will 
idd to their products. At present, 
this is a lengthy procedure involy 
ing the use of solvent extraction and 
ontinuou distillation However 
one processor Wolf Brand, of Cor 
icana, ‘Tex.—is attempting quicker 
extraction of color and flavor from 
pices by means of an ultrasonic gen 
crator (Alcar Instruments, Inc., Lit 
tle Ferry, N. J As vet, however, 
no standardized method capable ot 
consistent results has been estab 
li hed 

Another lab conquest via ultra 
onics is the decortication of sesame 
eed 

Use of the waves to speed th 
ripening of cheese has already been 
demonstrated by Prof. W. C. Win 
der and associates at the University 
of Wisconsin. Tlavor of the treated 
cheddar is hailed as equal to that of 
product aged for a much longer 
period. ‘Thus, it is possible to make 
harp cheese in a matter of weeks 
Degassing of milk has also been 
done at the above lab. And other 
researchers have applied the princi 
ple to carbonated beverage 

(he speedy vibrations have pre 
ented a crystallization of honey in 
torage. ‘This is remarkable, since in 
ome cases ultrasoni promot s Cry 
tallization. It all depends on the 
frequency ind energy level of the 
vaves used. In this case, flavor and 
ippearance were also improved and 
veast growth held in check A 
Louisiana State U. researcher, Prof. 
S. A. Kaloyereas, states that a com 
mercial adaptation of this process can 
readily be worked out 

Cleaning fecal matter from egg 
has strong possibilitic In fact, one 

lurn page 


FOOD ENGINEERING, SEPTEMBER, 1957 





The Practical Solution to... 
manufacturer (Murdoch Laborator 
ies, Port Washington, N. Y.) 1 
now ready to give it a try 

Still other mvestigations have ex 
plored: (1) Emulsifying of French 
dressing (tests, however, were unsuc 
cessful because the tomato pulp ab 
orbed too much energy), (2) im 
proving properties of gelatin and pec 
tin, (3) crystallizing sugar, (4) sus 





pension of potato starch (some of 
these slurries have been prepared ) 

Additional studies include: (5) 
Sterilization, especially of milk (but 
this has not been promising, mainly 
because the growth of some bacteria 
is promoted by the breaking of 
clumps) and (6) destruction of 
sugar enzymes and conversion to in 
vert. To be noted, further, are: (7) 
Killing of weevils during grain stor 
age, and (8) removal of solids from 
tack fumes and sprayer-dryer ex 
hausts. 

Moreover, German patents have 
been issued for manufacture of cream 
cheese mixes, achieving finer disper 
sion of water in butter (said to d« 
crease microbial growth). Also for 
removal of whey from cheese (with 
moisture content regulated by adjust 
ing the frequency and intensity of 
vibrations ) 


Today's Promising Ideas 





Proposed applications—those as 
vet untried, or those that have been 





given only a minimum of lab work 
ire: (1) Separating of starch from 
lurries, (2) removing meat from 
bones, (3) clarifying of fruit and 
vegetable juices, (4) fermenting of 
veast products, (5) aging of wine, 
ind (6) bottle washing 

Iinally, let’s frame an overall view 
Certainly, the “feeling out” applica 
tions of ultrasonics in food proc The Ducon CentrifugakWash Collector, Type UW.4, is a 

ing are now on the risé basic air scrubber with @xtensive applications for the wet 

Commercially speaking, however principle collection of problem dusts and recovery fines. 
it must be admitted that these tech For maximum collection éfficiency of extremely fine dusts 
niques are only just off the starting under the most varied ¢gnditions... such as in high dust 





ling loading and for abrasivé dusts this unit has proved 


But perhaps in time—and espe 


unexcelled in many types of industrial processes. Unitized 
cially with increased dissemination 


cc led : ‘] construction, precision ghop-fitted parts and integrated 
QO lIOW OC LC ik ower cost 1¢ ~ 
fan assembly provide gimple, rapid installation into the 


high frequency waves will find their 
normal processing system 


iecognized place in food field meth 
odology Meanwhile 1 mor open 


Write , , i 7 
Ipproda h, rf 5 hobbled by secrect san today for de Serparet BulletaNo W-7456 


oncerning applications, will help 


y in % 

u 

mooth the way Et sebtanttclatag agga 
\s for the concept of people in og 


the field of ultrasonics, some feel UCO 
that the wave units have suffered THE 

from initial “‘over-selling’’ by pro 147 EAST SECOND STREET+«M 
motion-aninded — individual But Sales Representatives in Principal Cities 

in Canada: The Ducon Company of Canada, 
Designers and Manufacturers of Dust g 
CYCLONES © CENTRIFUGAL 


from here on out, the more realistic 
influences should prevail end 
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Cleaning System Automated 





* Reduces Labor 


* Cuts Bacteria Counts 


Pushbutton-controlled dairy setup 


minimizes human errors in sanitizing 


pipelines, storage tanks, road tankers 


Cc. R. HAVIGHORST 


Senior Associate Editor Food Engineering 


lO PIONEER re 
them ch with demonstrated facts tak 


Tit 


by Lucerne Milk Co 


hal 
It l i habil 


] ] y 
olutionary advan is one thin lo 


In 1951, thi 


in-place pip 
t 


company put into action the first clean 

tem to be installed in any milk plant 
I'l Sept. 51, p. 74). Then, with it, Lucerne offered 
omething most impressive to sanitarians—full bacterio 
logical data to prove that the new sanitizing system was 
far superior to the conventional take-down-to-clean 
equipment 

Now, at its Los Angeles plant, the company has made 
more striking strides. Among these are CIP refinements 
and innovations, including “pushbutton” control and 
extending the automatic cleaning to storage tanks and 
road _ tankers. 

And again Lucerne has presented data showing how 
counts have been reduced well below those of the plant 
from which it moved (see accompanying table). 

Significant, too, is the fact that this improvement has 


been achieved despite the employment of welded CIP 
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Automatic) DOCKER...THE LIFT TRUCK 
THAT WORKS WHERE OTHERS CAN’T 


Shortest in its class... 
unmatched for easy 
maneuvering...and for 
efficient low-cost operation 


This extra-compact, more maneuverable 
truck offers more advantages than any other 
of its type for materials handling in any 
industry. It is especially desirable where 
space is limited...works with ease inside 
trailers and in aisles, with or without pallet 
racks, too narrow for other similar trucks. 
What’s more, direct comparison shows 
clearly how definitely superior the DOCKER 
really is. Note the figures at right. 
MAIL COUPON for complete specifications and PREE 


“COST-CUTTER” that shows how to chart and anal- 
yze your own materials handling needs. 


CAPACITIES: 1000 to 4000 pounds 
Factory Service Available in over 100 cities 


AUTOMATIC TRANSPORTATION COMPANY 


Division of The Yale & Towne Manutacturing Company 


Dept. P-7, 125 West 87th Street, Chicago 20, Illinois 


WORLD'S LARGEST EXCLUSIVE BUILDERS 
OF ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 


1957 





2000 LBS, WITH LOAD LENGTH OF 





SHORTER 


SAFER-EASY ON, 
EASY OFF x 


MORE 
PRODUCTIVE 
MORE 


OVERALL LENGTH LESS FORK 





STEP HEIGHT 


LIFT SPEED F.P.M 


GRADE CLEARANCE 


MANEUVERABLE... 


MAXIMUM 
HEAT PROTECTION. crass H, SILICONE 
INSULATED MOTORS—ALL MODELS 


TURNING RADIUS 








DOCKER | reucx A| TRUCK B TRUCK C 


48 30 40” | 30” 
53%"|65%" | 65" 


13%" 














Automatic Transportation Company 
Dept. P-7 


Please rush me complete specifications for 


FREE COST-CUTTER Booklet 


Firm 
NOB cccccvivvenceeses 


AGBTCB  cccvcee 


City ¢ 
Zone 


125 West 87th Street, Chicago 20, Ill 


Automatic DOCKER,,.also 


For more data, circle this page number on card at back > 











Step-by Step Procedure 
in Automated Sanitation 


Here's the full routine of the pipeline and tank 
cleaning operation at Lucerne 

1. At proper supply pump, operator connects east 
(raw-nilk) or west (pasteurizing) systems by valves. If 
cleaning a tank, he puts it on-stream by valve and 
pipe connections, then starts tank’s agitator. 

2. At control panel, operator switches over from 
manual” to “automatic” and pushes button that actu 
ates solution supply and timing systems. 

3. As supply pump starts, he adjusts its pressure 
to 87 psi. to attain turbulent velocity at 5 ft. sec. 
through pipes and to tank’s spray heads. Then auto 
matic control take over 

4. Clear water rinses residual product from lines or 
tanks. Return-pump (which starts 32 sec. after supply 
pump) discharges water to sewer. ‘Time: 3 min. 

>. end rinse Return pump continues to operate. 
lime: 24 min 

6. Air-blast (filtered air at 24 psi.) and return pump 
clear lines. Then both are stopped. ‘Time: 4 min. 

7. Alkali valve opens and pump returns solution to 
alkali tank compartment. ‘Time: 15 min 

4. Return pump continues to operate lime: 14 
hiith 

9, Air-blast begins (same as No. 6). Time: 4 min. 

10. Return pump stopped. Rinse-water cycle (same 
as No. 4) begins. ‘Time: 14 min 

11. Rinse water stopped, air-blast begins (same as 
No. 6). ‘Time: 4 min. 

12. ‘Tanks are fog-sprayed (Paasche airgun) with 


1,000 ppm. chlorine solution 








FAST SIDE OF PLANT ha 


; tt «of nda ded 


] 
1 ! i 


set in glazed tile wall 


lines, and the excellent record for sanitation chalked up 
by the old plant 

So efficient is the new cleaning system that standard 
plate counts of pasteurized milk for 76 operating days 
averaged 218.4 bacteria for storage tanks and 248.7 for 
cartons (Pure-Pak) of finished product. 

Between the storage tanks and cartons, this milk had 
raveled 151 ft., through permanently welded stainless 
lines in which seven 3-way valves, a centrifugal pump, 





How Bacteria Counts Were Slashed 
New Plant 


208 (down 27) 
203 (down 97) 
263 (down 509) 
226 (down 59) 


PRODUC! Old Plant 
All purpose cream 235 
Whipped cream 300 
Half and Half 772 
Chocolate drink 285 
Skimmed milk 252 188 (down 64) 
Homogenized milk 381 203 (down 178) 

*Counts during last 16 weeks of operation, 
Counts during first 15 weeks of operation. 





one tee and three ells are welded. In addition, it was ex 
posed to the filler mechanisms of the packaging ma 


hin 


Robotized Sanitation 


he new setup is a dual system by which either two 
pipelines or two storage tanks may be cleaned simulta- 
neously. As is conventional CIP practice, product lines 
are connected with the recirculation lines. ‘Then auto- 
matic controls take over and deliver clear-water, alkali 
olution, and compressed air in timed sequence (see 
iccompanying panel) 

Once each week, as a precautionary measure, buff red 


AT’ CLEANING STATION in. til 
are bot vall gooseneck connect ipply lin 
vith feed to any of four tanks 
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NINTH ADVERTISEMENT 


blockade of 


Tie 


Chesapeake and Delaware Bays, 
during the War of 1812, seriously 
affected the glass bottle industry in 


British naval 


the North by cutting off shipments 


E HISTORY OF GLASS CONTAI 





bee 











of Virginia coal and other manu- 
facturing essentials. Unable to meet 
the heavy cost of overland freight, 
manufacturers soon devised tech- 
niques that led to a more economical 
use of raw materials and through 
experimentation, to a finer product 

Modern research at Metro has 


regularly provided the glass industry 
with improved and more efficient 
production methods 
METROmatic service 
that assures packers a quality prod 


a part ol 
the servic 
uct, delivered on an _ unfailing 


schedule, geared to specific pro 


duction requirements 


MPANY, ING. 


GLASS CONTAINERS 





They'll GO FARTHER with 


GOOD FLAVORS! 


Try FRITZSCHE’S new 


RASPBERRY 


Imitation *26274 


An improved raspberry specialty 
Finer bouquet 

More delicious flavor 

Faithfully imparts true character 
of freshly picked, sun-ripened fruit 
Moderately priced 

For use in 

Still and Carbonated Beverages 
Confections, Icings and Desserts 





REMEMBER: 


Your product is ONLY as good as its FLAVOR! 
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FRITZSCHE 


IN FLAVORS SINCE 1871 


A FIRST 


‘ i seal! at ‘ 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


NAME 


NCH OFFICES and *STOCKS: Atlanta, Georgia, Boston 
Los Angeles, California, Philadelphia, Pennsylvania San Francisco 
a and *Toronte, Canuda and *Mexno, DF FACTORY: Clifton, N. | 

















phosphoric acid solution is substituted for the alkali in Tankers Cleaned-in-Place, Too 
both pipe lines and tank 

Control stations, located strategically near the tanh 
they serve, are easily put on-stream by connecting a pipe 
gooseneck to the inlet of the selected tank 

When chlorine solution is fog sprayed into a tank, 
the operator merely places the air gun in the tank’ 
man-hole for the required period 

ill, there are 590 ft. of 2 in. stainless, welded 

pe lines, and 19 tanks (eight 10,000 gal., two 5,000 
l., two 3,500 gal., three 1,000 gal., and four 500 gal 
Of the pipe system, 140 ft. is in the east, or raw-milk 
ide, and 450 ft. in the west, or pasteurized side. Spheri 
il spray-heads in the tanks provide complete coverage 
They clean by chemical rather than by force or jet 
iction 

Cams, used for timing the cleaning sequence, ar 
operated by electric clock As they rotate, each cam 
in planned timing, energizes or shuts off its solenoid 
relay, which in turn controls the air-valves that open 
ind shut the spring-valves. In addition, they control 
operation of both solution feed and return pumps 

Automatic, recording temperature controls regulate 
temperature of the tank compartments’ heating coil 

lor the cleaning of the road-tankers used to bring raw 
milk to the plant, a second, 3-compartment cleaning 
olution tank, equipped with pumps and automatic 
controls, is located in the enclosed milk island adjacent 
to the plant. Cleaning cycle and materials used are 
identical to those employed in-plant 

However, a Lucerne-modified Seller's Roto-Jet spray 
is used. It provides complete coverage of tank imterios 
with its two-plane rotation. Regular swab tests are made 
of tanker interiors, and black-light inspection is used 
for the detection of milk-stone 


| 


SPRAY HEADS for tank cleaning are perforated sphere: HEAVY ROTO-JET SPRAY d into road tanker 


electric hoist Unit ) ed essed all 
I ! 


that distribute solution over entire inside surfaces. They 
may be dismantled for cleaning by removing p that lution is spraved in t vontal and verti 


holds the halves tog 
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ROBERT J. KELSEY 


Assistant Editor, 


rO PUT TT in one 
ninum cans are ready to go 

Ihis Fall, three U.S. companies 
vill market limited lines of the light 
metal contamer And their success 
will be watched with 
not only by the rest of 
but by the food 


Food Engineering” 


phrase alu 


or faihure 
keen intercst 
the upphies entire 
industry 

First to hit the market will prob 
ibly be an impact-extruded icrosol 
produced by Victor Metal Products 
moa 32,000-sq.-ft. plant now 
under construction in Newport, Ark 
Output, according to Victor Muscat 
president, wall be 120,000,000 cans 


new 


MT VCal 

, Also in the picture is Kaiser Alu 
Co., which 1 
23.600 ae 

ft. plant for deep-drawn containet 

And it iid to have already lined up 
i customer for 900,000 unit 

Identity of this customer is anybody 


Kaiser isn’t talking, and 


minum & Chemical 


re ported to be readying a 


Wes nie 


Aluminum Cans ? 


Controversy rages over the ‘miracle’ metal’s 


competitive ability, as 


gear for production this Fall. 


three suppliers 


But there’s 


no argument about aluminum’s advantages 


QUICK-OPENING coffe 


r big for pe ialty food 


the be 
major beer producer 

Continental ¢ 
tiously throwing it 


t industry guess is that it’s ; 
in Co., too, 1s cau 
hat into the 
ind will soon announce 
facilities for 
thre impact ex 
trusion, deep drawing, and an adapta 
tion of the 
technique 


rng 
cmi-produc 
tion turning out test 
Cans by proce cs 


regular tin-can-making 


What's Behind It 


Why all the new excitement over 
iuminum? ‘There are three 
P lor the first time 


duction ha 


reasons 
aluminum pro 
outstripped its market. 
ire energetically look 
to sop up the excess 


And producer 

ing for new wa' 
output 
Phi 


the rising 


can companies are irritated at 
cost of tin plate. And de 
pite the recent boost in pig alumi 
num prices, many experts believe that 
fabricated alu 
under the incen 
This would 
a substitute 
steel 


the price-tag on 
minum will tumble 
tive of high production 
give the can companies 
metal with which to needle th 
makers 
& Also 
nie idvantages 1 i 
metal—from the 
uct protection 


iluminum offers some genu 
can-making 

tandpoint of prod 
weight, printing, and 


merchandising appeal 


can from Germany 
in thi 


FOOD ENGINEERING, 


It might go 
country 


President Muscat of Victor Metals 
is the first to claim a competitive 
price for an aluminum can, declaring 
he will market his 6-0z. aerosol at 
‘50 per 1,000—the same as compet 
ing tin plate cans—and make a profit 
on the deal. 

At the end of the scale is 
Aluminum Ltd., which just opened 
an automatic impact-extrusion plant 
for cans in Germany. Spokesmen for 
this firm that they can’t see 
any chance for competition in the 
U.S. at this time 

Continental Can strikes a middle 
position While it does not consider 
the aluminum can competitive yet, 
it does think there is a market for 
the container at a premium price 
Kaiser’s views are not known. 

There's no possibility, in any case, 
of aluminum replacing tin plate en 
tirely—or even in large part—for a 
long time. Any radical shift to the 
“muracle’”’ metal would severely strain 
production — facilities—putting alu 
minum back in short supply. 

Most aluminum boosters feel that 
the unique properties of this metal 
will draw it into special applications, 
where its product protecting advan 


other 


assert 


where 
venience features—such as tear tape 
photo)—are justified 


tages are strongest, or con 


Openers (Sc 


from a merchandising angl 
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Furnace Continuous casting 
process 


, 4 ~ ie 
e*V@ 
i | 


Aluminum cans Extrusion machine Slug blanking 











AK ROSOL can 1 formed from little AUTOMATIC Call making Jinn i een by \lumun ih | td ill tart with molt I 
lug (right) by one blow in impact aluminum, end up with printed can. Present line starts at extruder, The expanded 


extrusion process et-up, this company feel ould make aluminum container ompetitive 


Lherc no question about the years experience in making impact 000,000-can-per-da plant in a 
decorative opportunities of such a cxtruded tubes (the company turns — large brewery, and calculated annual 
can. Nor of it’s lightness—about half out 200,000,000 a year)—is planning ivings (oO the price the brewer 
the weight of a comparable tin pack to use a similar process for its can is nOW pa » for tin cans) to be 
ge. ‘There is a wide variety of prod- Preliminary costs are figured on a $1,235,000 ed on a 60,000-sq 
ucts that can be packed in plain — production of 110 cans per min., but ft. production area and an invest 
iluminum, too, and most of the rest President Muscat states that the line 
can be accommodated in _ spray certainly can—and will—be stepped 
coated containers up to 240 per min. shortly after it 

Most promising application at the gets under wa\ 
moment for sanitary cans—one that How can such a setup compet 
is being investigated by a number of — with a 600-per-min. tin: line 
large companu ind prominenth The standard can line costs nearly 
by Adolph Coors, Golden, Colo 1,000,000, employ 1 great many 
is for beer people, ind takes up a considerabl 

Here, shelf-life of the beverage nnount of space 
reportedly, is doubled by aluminum Muscat claims he can cut. the 
And shipping weight of the filled pace, investment and depreciation, 
packages is cut 44° nd labor problems. His entire can 

But with any product, one prob line, from extruder to five-color off 
lem that will take some real solving pre which he is ready to in 
is the ease with which the aluminum any food plant on a royalty 
ins are dented I is only () ft long, costs but 

Strengthening ribs, easil ipplied >1 20,000 ind requir only two 
during forming, should help And men and a woman for operation 
possibly the aluminum alloys used in Sased on a market price of $35 
deep drawn cans will be I ub pel 1,000, here’s what Muscat hgures 
ject to this damage than the dead i canner would save by making his 
oft metal employed in extrusion own aluminum 
Aluminum cost 
Labor (6% 

Depreciation (1.5‘ 53 EXPERIMENTAL cans—now in the 


The onl thing more controversial Overhead (8.5 . $ VOTr nclude three piece crown con 


Profit By Impact Extrusion 


than price 1 how to make the can Profit (6° 2 a4 ner (top tar came food can 
Victor Metals—backed by many Recent] 1 tered yan } t ind r can 
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ment of $2,124,000, the installation 
would, he says, pay for if elf in less 
than two veal 

Victor Metal biggest gun is if 
exceptionally low price on the basi 





tock for impact-extrusion—the alu 
minum slug. Where most suppliers 


ive quoting a price of 46 i lb. for 
Ww the little disk, this company claim 
to be able to sell it—at a profit fol 


6c. Obviously then, the slugs will 
ANNIVERSARY MODEL even cheaper for Victor's own 
can line 

In the impact-extrusion proce 

favored by Aluminium Ltd. as well as 
Victor, the aluminum disk is placed 
in an enclosed die and struck with a 
plunger, causing the metal to 


mn 


‘squirt’ up around the plunger and 
form a seamless can. Finishing oper 
itions include degreasing, trimming, 
nd printing 

he top is double-seamed in place, 
ifter filling, with standard can-clos 
ing machinery that needs only slight 
modifications (roll grinding and ten 
ion adjustments) to handle the clos 
ing job 

Continental Can Co., which goes 
on record as positively not wedded to 
tin plate for its cans, but willing to 
try any metal that is economic and 
capable of mass production—is never 
theless not so certain as to the best 
1ii¢ thod ot Il il ng duminum Cali 

Hence, the company will make its 
prototype containers in drawn and 
three-piece models, as well as by im 
pact extrusion 

In the first process, sheets of alu 
minum alloy are deep-drawn into the 
“57 platform lifts easily for cleaning and : container shape. ‘Three-piece cans are 
Wwortcotion. Wote simplified lever, syeton, . made bi modification of present 
to absorb loading shocks and eliminate ex wy can-making cquipm4 nt 


ve wear on the pivots. Platform over 


5 y | ‘ 
hangs base to protect against dirt and dust Aci ding to McGraw I fill > Busi 
n the lever system. ness Week, Kaiser will also use the 


deep-<drawing technique his com 





pany ite that the alloy reduces 
vall thickne f the cans to 0.006 


it's NEW .. . a 1000 Ib. capacity portable beam scale, specially lak dita a lo iit acta oats 


designed by Howe for its 100th anniversary! New features, rugged "wae see Sa peace 
all-metal construction and dependability, new advanced styling— | Whilk 
and a special anniversary price — mean more scale value for you 

with the “57” really i) old tory in | UrOpeC, wh re 


CHECK THESE FEATURES: full 1000 Ib. capacity ... solid cast the comparative prices of iluminum 
iron platform . . . Howe's unique simplified lever system and ball ind tin plate are reversed 

bearing platform support... all metal pillar and cap . . . rugged, Norway is the main producer, to 
easy-rolling steel wheels . . . and you can choose the beam that’s day, with annual consumption run 
best for your weighing needs—standard single (100 x 42), double ning about 32,000,000 to 40,000,000 
or full capacity. u cr yea ibout 1,200 metric 
of aluminum his country 


uminum-can production 
is now a hot subject in the U.S. it’s 


The Howe “57” is the perfect low cost, all-purpose scale . . . simple, 
maintenance-free, sturdy, dependable, and above all accurate. Get 
all the details on the “57” today. Call your local Howe branch 
office, or contact 


n export Om hallow-drawn 
cans to the U.S. for fishery product 
Germany has a sizable output for 
beer, soluble coffee, and vegetabl 
ils. Switzerland’s production is on 
as fags mrp ne % the incr isc, going from 1,000 met 
Lhe Ho Ne SCALE Ca nc tons in > tO ibout 2,000 in °5¢ 
Condensed milk containers account 
A SUBSIDIARY OF SAFETY INDUSTRIES, INC for 2,500,000 to 3,000,000 cans pel 


ear in this latter country End 
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Dow flavor intensifliers work well separately or together— 
giving added sales-appeal to ice cream, baked goods, 
candy and flavors! 
" » Music to your ears! Referring, of course, to the sales 
‘ . s reports you ll hear when you use Palatone™ and Cyclotene® 
| | a ! rid | | \ ( ) [ aye products, Both of these Dow aromatics accent flavor 
sd and sales appeal! 
Palatone™ is one of the rare flavor materials whose aroma 
J fh 'é acy ®@ closely resemble their tastes Its distinet caramel-buttes 
SW ¢ el sale Se seoteh odor emphasizes the sweetness of most blend 
Palatone is also successful in compounding rich vanilla 
and chocolate flavors. 
Palatone and Cyclotene®™ work very well together as flavor 
Palatone and intensifiers. Cyclotene has a maple-licorice flavor, with a 
suggestion of walnut, which highlights the customer appeal 
of ice cream, baked goods, candy tobaccos and peanut 


Cyclotene products, 


Technical bulletins and samples are yours for the asking 
You'll be sales ahead by writing on your letterhead to 
ME DOW CHEMICAL COMPANY, Midland, Mich., Dept. FC 8609H., 


YOU CAN DEPEND ON 
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‘Gated’ Car Curbs 
Shipping Damage 


Loading and unloading of unit consignments 
sped by adjustable compartments. Dunnage 


is minimized. Simple operation a feature 


NORRIS LOKENSGARD 


Freight Claim Supervisor, Green Giant Co., Le Sueur, Minn 


AKI A ‘TIP from thes photos, ‘They show a brand 
new gate-compartment way to ship cased goods so that 
they reach their destination in perfect, salable condition. 
Thus, the customers get better service 

This system has cut damage claims virtually to zero 
at Green Giant. 

I;mployed in the new technique are “Compartment 
izer’-equipped RR cars (Pullman-Standard) that cut 
loading costs, climinate handling confusion at stop-off 
points, and save the receiver unloading time. Simpl 
to operate, the compartinenting equipment costs little 
to maintain 

Ihe cars encourage better load planning. ‘They also 
cither abolish dunnage or reduce it to a minimum. 
What's more, doors are wide enough to permit in-and- 
out movement of fork trucks. 

lo date, Green Giant has been using several hundred 
uch cars, leasing some and securing others from various 
railroads. Leased cars are rented on a monthly basis 
with mileage allowance for distance traveled 

Ihe compartmentizer is designed to divide the load 
into three parts, reducing load movement by at least 
1 third. It comprises two pairs of gates that are pet 
manently installed yet adjustable to fit tne loads, On 
pair is set in ca h end of the freight car 

Fach 44-in.-thick, 600-Ib. gate is trolley-hung on 4 
track that’s attached to the side plate, and it can b 
moved casily by one man. ‘The smooth surfaces of th 
gates generally pre ludes need of facer dunnage 

Both ends of the car are first loaded and gates tightly 
locked. ‘Then the third section—the doorway area—is 
filled. 

The loading operations merely involve stowing and 
locking, in contrast to the former three stowings and 
blockings at each end of a regular car. Further, there’s 
no need to level the load. 

In stop-off traffic, cach consignee’s load is protected 
behind a pair of gates, with the first consignment in the 
doorway. Thus, each stop’s consignment is segregated 
ind gate in be locked or sealed as a safeguard against 
pilf rage 

By putting two shipments in one end, the Compart 
mentizer can be adapted for “three-stop-and-final’” ser 
ice. In addition, it can be used for pool-car traffic, also 
for trans-load shipping. And, when required, a load 
pickup routine can be followed, That is, an initial load 

in be stowed and gates locked, then further load 

kod up unl locked-in at ubseque nt stop lend 
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ANTIOXIDANT 


New way to control 
Rancidification! 


Antioxidant-impregnated cartons and wrappers 
protect flavor and aroma 


days. Without Ionol, C.P. protection, 


FOOD ENGINEERING, 


Tonol, C.P. is an effective food-grade 
antioxidant. Impregnate boxboard and 
paper with it, and you protect aroma and 
flavor by preventing oxygen attack on 
fats right where it starts—at the surface 
of cartons and wrappers. 

In actual tests, baked goods were stored 
at 85° F in Ionol, C.P.-impregnated box- 


board cartons, which were found to be 


free of rancidity at the end of ninety 


packages of baked goods stored under 
similar conditions often develop rancidity 
within a week. 

You can insure long shelf life and pro- 
tection of your brand label’s good name 
by asking for packaging materials con- 
taining Ionol, C.P. antioxidant. Write to 
Shell Chemical for names of suppliers of 
new lonol, C.P.-impregnated packaging. 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Cleveland + Detroit - Hovsten - 


Atlenta + Boston - Chicago - 


IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - 


SEPTEMBER, 1957 


Los Angeles - 


Newark « New York « San Francisco + St. Levis 


Montreal + Torente + Vancouver 
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LEO T. PARKER 


Attorney at Law, Cincinnati 
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For Avoiding Legal Tangles 


TASC r 


a drip 
to zero pres 


ipe. For example, 
grind coffee will de-ga 
ure in about three days. 
Experience with safe practices in 
dicates that roasted coffee should be 
illowed to rat Pas im the for 
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tion by holding such a law invalid if 
it deprives manufacturers, processors, 
or sellers of reasonable profits 

Enrique Mora \ 
Ielx Mejias, wherein — testimony 
howed that Order 228 of the 
Secretary of Agriculture & Commerce 
of Puerto Rico fixed the 
maximum wholesale selling prices for 
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7. “One Good Extinguisher’ 
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? How Many of These Questions Can You Answer ? 


Run through them Then for a 


irticle. It details all 


goofed? 


state in which it’s held up? 
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check on your ‘ 


Are you ‘in the clear’ when you can 


read this re 


ind tells the de 


prove it was really the bank that 


When your food shipment is delayed en route, can you be taxed by the 


Must you be bound by an offensive law that prevents no offense? 
How can you avoid suits over “hazardous cans?” 

Can you be held personally liable as firm president? 

What's the legal recourse when a law prices you out of your profits? 
What's your liability after your fire extinguishers failed to work? 
How can liability extend past your property line? 

What factor is most pertinent in a suit over advertised claims? 


How should you draft a contract so that its wording won't be held 
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worth of merchandise was destroyed 
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8. Goes Beyond Property Line 
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more than the value of lost goods 
He was also liable to the insurance 
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contacting a wart house advertised a 
being “‘fhreproof,’”’ stored food in it, 
and then later the building was lost 
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Gain sued for full 
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promptly 
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the grounds that the warehouse was 
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received by him—a 
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l'estimony showed, however, that 
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before delivering his 
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on the receipt. 

Therefore, the court decided the 
company was not liable, 
ince had not demonstrated 
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the claim of the 
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(Caines 
reliance upon, 
against fire 
when placing his goods in it. In 
hort, had not proved that 
this claim on the part of the ware 
had been a considered factor 
il} his move 
As the 
port of hi 
Caine 


building being 


Csaines 
house 
court put it: “In sup 
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Company 
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fendant warehouse 
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required relative to the receipt. 


263 Pa . 2d, Zz 


10. Ambiguous Satisfaction 


I;mployment contracts were the 
concern in another late high court 
decision. Here it was brought out 
that a company that’s dissatisfied 
with an employee's services must 
prove its Case otherwise the em 
ployee may recover damages on the 
contention of violation of the con- 
tract 

In point is Armfield v. McClure 
Co. Amnfield, in this case, was a rep 
resentative under verbal contract 
to McClure, a food broker. He was 
to receive from McClure 40% of 
the gross commissions on all busi 
ness from buyers in a specified terri 
tory. 

Later, Armfield told McClure that 
he intended to go into business for 
himself. But company officials were 
able to persuade him to remain in 
McClure’s employ under another 
contract, this time written. 

Contained in this signed contract 
was a clause to the effect that Mc 
Clure guaranteed Armfield $5,000 a 
year “as long as he covers the ter- 
ritory in the manner it has been 
handled and obtains satisfactory re 
sults as prior to this agreement.” 

Soon after, however, a disagree- 
ment arose. Company officials al- 
leged that Armfield’s services were 
generally “unsatisfactory,” and then 
they discharged him. ‘Thereupon, 
Armfield sued for substantial dam- 
ages. 
Holding in favor of Armfield, the 
court said: “The contract is clearly 
open to a construction that the guar 
intee of a minimum monthly pay 
ment of $416.67 was the inducement 
that led the plaintiff to sign that 
remain in the dé 
fendant’s employ. Since the 
tract was written by the defendant, 
the language adopted will be given 
and be con 
against that 

court cited 


instrument and 


con 


its ordinary 
trued more strongly 
party And here the 
iuthorities upon which it based its 
evaluation of the wording. 

In short, although the salary guar 
as contracted, was dependant 
upon Armfield “obtaining satisfac 
tory results,” the court felt that Mc 
Clure had written a very ambiguous 
and so should bear the re- 
sponsibility attendant on it 

Hence, it held against McClure, 
notwithstanding the fact that com- 
pany official dissatisfied with 
the representatives results. (75 Atl., 
2d., 196) 
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Some insulations 
feed a fire... 





OAMGLAS 


INSULATION 


wont burn! 


and only inorganic FOAMGLAS insulation offers all these 
added benefits... waterproof and vapor-proof (closed 
glass cell structure)...dimensionally stable... high 
compressive strength... vermin-proof... easy, econom- 
ical to handle and install. Write for detailed literature. 


FOAMGLAS is listed by Underwriters’ Pittsburgh Corn i Ng Corporation 


Laboratories, inc. under Label Service. Dept. 0-97, One Gateway Center, Pittsburgh 22, Pa. 
in Canada: 57 Bloor Street West, Toronto, Ontario 





Vi JOHN DULANY 


WIREBOUND PALLET BOXES 
—57 Way to Cut Produce-Handling Costs 


Versatile bulk-handlers eliminate filling and 
emptying delays, curb product damage, boost 
storage efficiency. Sturdy and capacious, they 


pay for themselves in short order. 


FE STAFF 
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Rats gnaw right through 
some insulations... 





FOAMGLAS 


INSULATION 


repels all vermin! 


and inorganic FOAMGLAS (cellular glass) is waterproof 
and vapor-proof...won’t burn... easily carries loads of 
7 tons/sq. ft... is dimensionally stable... easy, economi- 
cal to handle and install. Write for detailed literature. 


® Pittsburgh Corning Corporation 
Dept. 0-97, One Gateway Center, Pittsburgh 22, Pa 


in Canada: 57 Bloor Street West, Toronto, Ontario 
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barr l’arms, Greeley olo, ‘Tubers are 


\ hi hi 


tored and shipped 


Sturdy skids 
tacking 
approximately 350 to a 


ilso allow easy fork-lift entry 
Boxe are shipped knocked 
RR car 


d 00 |b 
ind simplify 
down and 250 


truckload 


pel 


18 CASE HISTORIES 


Now for a roundup of how and where these labor-, 
pace-, and time-saving containers are being used. 

1. At John H. Dulany & Son, Fruitland, Md., they've 
cost cutting. In on more 
of raw vegetables 


permitted IM pressive cason, 
trans 
line in wirebound 
after eight trips. 

hese for three 
cars, most of them remaining in good shape. Handled 
properly, they are expected to average over 100 trips 

Pallet-box operations eliminated the a flat 
truck and 10 workers during a season’s harvesting of 
190 acres of flat bean What's this firm was 
ible to reduce its raw-product-handling crew in the 
mner 0 to 

Significant, too, were capacity gains in storage areas 
l’ormerly, they held only 7,900 bu. of beans in ham 
Now there’s room for 11,800 bu. stored in pallet 
tacked four high. And it takes a man only 14 
min. to unload and reload a truck with empty pallet 


than 31 million pound wer 


ported from grower to processing 
pallet boxes—which paid for themselves 


have now been in rugged use 


box 


need for 
more, 


from 4S men. 


pel 


boxe 


DOX¢ 

This cannery estimates that pallet-box handling of 
produce saved $100,000 over the past three years just 
in climinating the old bushel-hamper, which required 
frequent replacement. 

2. At The Larson Co., Green Bay, Wis., green beans 
ire mechanically harvested into bag Ilowever, con 
ition is currently being given to mechanized pall t 
in the field 
After beans are cleaned and loaded into pallet boxes 

ire transported to the company’ Here, 


tacked four high in refrigerated 


ider 


} ] 
box loading 


warehouse 
ire t mpol beth 
room 


When 


t boxe 


, 
to the cannery, 


loaded 


boxe ir¢ 


22 pal 
trailer 
hipped 


hedul ) lelivers 


700-Ib capacih onto a 


truck. tw high Almost uch 
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. . . Processing 


BULK LOADS OF ONIONS are mechanically dumped into 
a hopper that feeds a pre-packaging line at a large East 
Coast plant 


daily in this manner, unloaded by lift truck, and 1 
turned. 

Because of limited headroom, 
could not be used. However, this problem was easily 
solved by use of a lift-truck with a rotating head 
(Clark), and special pallet boxes (designed by General 
Box Co.) 

Base of this particular pallet unit has three sturd) 
stacking strips securely bolted to the skids. ‘These sup 
ports take up the shifting load as boxes are rotated 360 
deg. for dumping 

3. A pickle packer in North Carolina has just com 
pleted his first year of bulk-handling cucumbers in wire 
bound pallet boxes. Now only 9 men (instead of 36) 
handle yard loading and unloading. 

4. Farr Farms, Greeley, Colo., supplies potato chip 
pers with top-quality spuds carried in exterior cleat-typ« 
boxes. Potatoes are field-graded (by a mobile unit) di 
rectly into 2,500-lb.-capacity units. A lift-truck tran 
ports them into dugout farm-storage buildings, wher 
they are stacked three high to await winter and spring 
shipments 

Loaded boxes are placed on flat-bed trucks and hauled 
to customers, sometimes with drop shipments at several 
chippers’ plants. Special wire closures (previously de 
scribed) are clipped from empty boxe 
knocked down for return shipment 

5. Red Dot Foods, Inc., Madison, Wis., a longtime 
pallet-box user, recently switched its potato-storage tech 
nique to pallet-box handling at its Indianapolis potato 
chip plant. Now it easily handles over 1,000 bags of 
potatoes bulk-shipped to a RR siding alongside the fa 
tory. 

Spuds are chuted from rail-unloading dock into the 
basement where, through use of a company-built, hoist 


a dumping devic« 


which are then 


mounted hopper, they are gently transferred into pallet 
boxes. ‘Transfer hopper consists of a series of horizontal 
rubber fingers that lower the potatoes through hopper 
and into boxes. Hopper is electrically hoist-elevated b 
pushbutton as boxes gradually fill up 
Exterior cleat-type boxes are stacked three high t 

ceiling height. Company reports doubled storag 

ity due to closer, sturdier, and higher 


let boxe 
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’ 


FLORIDA ORANGIES are bulk-handled in this shipment to 
northern pre-packers. Pallet boxe ire being stacked three 


high in reefer 


6. At H. J. Steane Co., Ef. Hartford, Conn., pallet 
box shipping has enabled tighter quality control in 
pre-packaging of Main Now, a double 
grading system is employed in packing 5-lb, polyethyl 


potatoe 


cnie bag 

l‘ormerly, puds wert 
ethylene bags and RR-shipped to the I 
for re-packaging 

Vice-President R. I’. Grant felt that breakdown of 
potatoes could be reduced by bulk-load 
il Oo ¢ timated that if 200 boxes could make 
they'd cost, as containers, a mere 5 

Spuds for Steane are now shipped from Maine, after 
they are washed and graded directly into 2,000-lb-capac 
ity boxes. A lift-truck then transfers 20 loaded units 
into insulated box cars 

Arriving at KE. Hartford, boxes are unloaded and 
tacked by lift-truck in two-tiered rows inside the pack 
ing room HIere, the truck place " pallet box in a 
hydraulically operated unloading device that dumps po 
tatoes onto a grader to insure a premium pack 

Refrigerated RR shipment of potatoes in pallet 

boxes, from Maine to Philadelphia and Washington, 
tarted over a year ago. Car unloading takes only 40 
min., and spuds arrive in better condition 

8. Idaho potatoes have found their way into wir 
in several grower operations. And others are 
carefully considering this method for the harvest 

9. In Newfoundland, there’ 
boxes to deliver spuds to ship 

10. Button radishes have gone the pallet-box way at 
Sarasota, Ila 

Radishes are automatically dug, topped, and loaded 
into burlap bags by a small harvester. Bags are then 
picked up by a mechanical grader and dumped into a 
A machine, drawn by a flat-bed truck loaded 
and cle 


Maine-packed in 50-Ib. poly 
Hartford plant 


hipping. THe 
15 trips, 


per « wi 


bounds 


interest in using pallet 


hopper. 

with empty pallet boxes, grades the radishes 

ites them into a chute, filling one box after another 
17-18 bu. each 

Ihe truck then hauls the pallet boxes into a wa h 

Here, the boxes ride 

device that 


1 conveyor to a dumping 
discharge their loads into a 


then proceed to the pr 


hopper 
Cleaned, washed radishe 


! 
packaging bne 





11. Onions are being handled and 
tored | pal ct 


ne hirt then 

rucks, where they ar 

high for speedy trans 
. 


nearb' ld torag¢ 


One man now handl 
Bulk loads of garlic 


| Vr / I i Cash rormert' requiri 
and ( . i 
ill m L \ ] ) 


rew ot i 
efhcient]) nan 7 —_ { r 4 j * rate 
ct boxes i , : 15. An Qhio canner 


\ . Michigan ipples in pallet boxes, and 
3. Citrus = fruits—(orang T + ; . 
; | | 


< disassemble th OE I 
I il { bul A 


or return 
a5 ps hipment 
ebounds by a lat od cl . 


16. B. F. Trappey & Sons, La- 
fayette, La., received several carload 


f vect potato handled in pallet 


Now ) during the ’56 harvest. ‘Thi 
we'll be able to keep K-Rations for- 00, experienced notable 
ever!”’ 1 handling and storing tl 


Lili 


” | 
From Pleride Most noteworthy progress! 


item 





lexas carrots have 
into pallet tote boxes and me 
dumped in pa king plant 
1 labor tted side oxes permit hose 
while still in 
unaffected b 


pra’ Or icing whi h Oli 
to the bulk j have to 


4. Some Michigan apple grow-  wircbounds. Box 


hed from harve ting water 
ipplied during 


TAy’ 
18. A Cuban canner is consider 


pall t boxes f 


appl End 


Ing 





New Bacterial Culture Medium 


Prevents Cheese Failures 


Discovery in Ireland leads to method for instilling resistance 


elements . . . The payoff: An end to elaborate phage control work 


SYLVIA LAVERTON 


rain tthern Ireland ( PRM made from milk ha 

Fellow, Royal Institute of Chemistry, London it \ then deve lope l ol ved to be InsSwecl 

Englanc DO! ! or ! National Phage will not multiply in PRM 

CHEESEMAKERS in HOW ra 1 O1 cearcl Dairying that has been dissolved in distilled 

daylight” after their long, dark bout I IS pr effective vate! And those present initiall 
| binge aiespre ctory. { lud will dic Meanwhil 1 great 

\ | ( Resistant I Cw ial 


WAT 
Au of the starter strain 


1) ommonly used 
Medium (PRM row starter raha heesemaking, including those for 
Pain ' att | We ; tan é ttl uray <i 
rang eg = eniieies tan Research Leads to Answer eddar and cheshire, will grow well 
nination is | iviest calcium for mult 
PRM is a= calcium-free neutral ion rT id 
medium produced from milk lutions now. re 
white spray-dried powder practi ( quired in the effort to control phage 
wvered by Bruno Reiter | which have « loss running 
kin in the re rc} rv thie ! vi a to 5° of output n ill major chee 

ms Milk Prodi rter bacter ( Ov not casy producing count 


ution 
ty 


predi ted that the PRM will 


phage fro he producers from many of 
7 the claborat pre 


role of 


as oa 
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Cure-and-smoke process turns out 


Improved-Quality Turkeys 


Method full detailed, along with bird-holding data and weight 


factors . . . Operations require well-equipped dressing 


plant, curing facilities, smokehouse, walk-in cooler and freezer 


H. R. MALCOLM and J. G. WOODROOF 


Respectively, Assistant Food Technologist and Chairman, Food Processing Division, Georgia 


Experiment Station, Experiment, Ga 


YEAR?-ROUND consumption of and smoking, tenderizes the meat 
turkeys was made possible by freez- throughout the bird. 
ing techniques. And now there is an 
important further stride—curing-and- Hew Yeu Do It 
moking of the birds 
Our tests, over a 3-yr. period, in- Although any size turkey can b 
dicate that this process extends stor- cured and smoked, ‘well-finished 
age life of the turkeys beyond that 6-mo.-old birds weighing 26 Ib. (liv 
of the frozen product. weight) are preferable. Live turke 
And there is the prime fact that should be carefully handled, 
the cured-and-smoked gobblers have 
exceptional consumer appeal. 
lhe bright picture offered by this 
type operation 1s evidenced by a 
check. We served both smoked and 
ordinary frozen turkey samples to 
100 consumers—67 men and 33 
women. And 85% of the men and 
58% of the women chose the smoked 
product 
live reasons may be cited for thi 
preference 
1. Aroma and flavor of hardwood 
smoke transform the birds into an 
extra-delicious specialty. 
2. Firmer, smoother, and more 
uniform texture makes them easier 
to slice. 
3. Light-pink color of breast meat 
and mahogany hue of the dark meat 
make for a richer, more appealing 
product. 
4. High quality is better retained 
due to lower moisture content of 
the meat and antioxidant and bac- 
tericidal properties of the smoke. 
5. Natural aging, during curing 


SMOKED TURKEYS are in. the 
pecialty class due to their fine aroma 
flavor, and color characteristi Phe 


i of firmer texture and 1SIcl 


li And they keep longes 


FRESH 
TURKEY 


Vhev should be hung by their feet 
for killing, bled thoroug ind 
scalded in 126-to-1251 
i trace of detergent 

Next, head and feet remove 
ind discarded along wi the feath 
cl The neck is « ott clo to 
body, leaving skin as unbroken as 
possible Ihen the cleaned turkey 


is eviscerated 


Gizzard, liver, heart, and neck can 
be used fresh, or pach wed frozen 

Pinfeathe: il finally removed 
And after thi ircass 1s washed in 





WHAT 
ooked 


bird look 


ited at 


Indi 


cold 


water it’s trussed, as for roast 


Your curnmg may be begun unme 
diately after dressing tter 
or following fr 

( completelh 


chilling 
ezing and thawing 
nme! 
i solution made by di 
b. of salt, lb. of sugar 
ind 3 oz, of saltpeter in 44 gal 
water. Chill this solution to 38F., 
ind hold it there throughout your 
curmg 
Using a 50-gal. barrel, you'll need 
ibout 20 gal of 
18- to-20-lb. bird 


employ ( dl 


cure to cover fh 
Note that 
here hould 


yood CTOCh 


contame}r: 
HON-COTTOSIVG hard 
tamale tecl 
Medium sized (21-lb.) turkeys take 
six days to cure. Smaller birds (14-Ib.) 
cure in four days, and larger ones 
(25-lb.) require seven 
hould 
‘open as po ible so as to give 
contact with the 
Likewise, the bird 
least once 


During curing, the ca 
bea 
curmg 


hould 


while inh 


PANTIE 
ution 
be rearranged at 

the cure 
hex alti 


bird ih 


re moved by Wa hing 


ured three change ot 
fresh spray 

vith a hos However, the 
thoroughh l’o drain 


hang birds breast-down 


water, or by washing 

cavitt 
must be rinsed 
cavity 
\fterward wipe inside 
1 clean, dry cloth 

Now insert the 
cette inl 


to dram 


wate! 


ind out with 


tockin 


the cavity con 


turkeys in 
hang i) 


tivvun Then complet the 


perly cured and smoke 


I 
h for spoilage. And 


INOKRINY 


by su 


il of 


pending turkeys in a room 


remo urface dampne 
erved b 
rapidly moving, dry air—making sur 
that the an 
ind between birds 


I itt of 


t mper ifure, 


circulates through cavity 


urface drying depends on 
humidity, and 
Average time 1 


relative 
movement of the ai 
ibout 4 hi 


Smoking to Color 


Usualh he moked in 
thie ie 
them his 1 
ing the te mperature of the air to thy 


desired degre 


birds are 
without 
iccomplhi hed by Tal 


rOoow MOVING 


reducing amount of 
moke 
ventilation 

ind smok« 


irculation, and admitting 
until 


Col 


Discontinuc 
proper temperature 
During smo} 


ur to keep 


centration are reached 
ing, circulate just enough 
it well 
fication 
Smoking at 150F. for about 18-In 
give 1 mildly precooked produ t 
vith well distributed, 
moked aroma and flavor 
The finished turkey 1 
mooth. firm, and egg haped with 
glossy light-brown Breast 
meat has the attractive light-pink 
while the dark 
had of well-cured 
content run ibout 4 
moisture range from 
meat) to 61 light 
These smoked-cooked turkeys ma 
1) shi ed without heat 


mixed, ‘Thi pre ent trati 


cured-and 
compa a 


color 


meat has th 
ham he lt 


And 


1 
COLO! 


dl ind cr 


FOOD ENGINEERING, 


idditional seasoning; (2 


Wig Or 


heated, sliced, and seasoned accord 


ing to individual preference; or (3 
used in combination recipe 

Smoking at 115 to 125F. for 45-hr 

ults in an uncooked product with 
1 fairly uniform, dark-brown color 
mid attractive Here, the salt 
content is 3.4%, while run 
iround light meat) to 66‘ 
dark 

Lhe smoke flavor of 
these birds are much more pro 
nounced than in the 
cooked product. ‘The 
roasted with or 

Smoking 


heen 
moisture 


Wola and 
moked ind 
bird Call be 
vithout stuffing 
turkeys is im 
content 
to pen 


uncured 
) moisture 
is too high for the smok« 
ty l’urthermore, the beneficial ef 
fects of the salt and saltpeter are 
realized only by curing before smok 


ractical, since the 


ing 


Equipment Needed 


Reducing the routine to the sim 
plest operations, curing and smoking 
of turkeys may consist of dry-picking 
of the birds by hand, removing excess 
parts, placing immediately in a bat 
rel containing cure, and then smok 
ing in a barrel 

However, for saving labor, reduc- 
ing costs, and assuring maintainance 
of proper sanitation, a well-equipped 
dressing plant is necessary for proc- 
essing salable birds. 

A walk-in refrigerator is needed for 
chilling birds during curing and after 
\lso required is a walk-in 
least 4-ft. square, as 
room for hold 


moking 
mokechouse at 
vell as a OI 
ing frozen turkeys 

uch as employed for 
and smoking pork and for 
torage in locker plants has 
And of cours 


killing 


torag¢ 


.quipment 
uring 
1reez 
been found adequate 
there must be facilities for 
ind dressing the bird 

Several types of 
itistacton Ihe 
smokehouse with ga 
a sawdust tray; the walk-in 
vith gas burner and sawdust 
ind the tructure with 
pipe flue from a nearby wood 
burning furnace 

Whatever the structure 
must be made for controlling temper 
in the 

ind for quickly ventilating 
ifter smoking 1 
pleted. Care must also be taken to 
ee that the turkeys are not 
dire tly ibove the fit 
melted fat 

refrigerating the 


mokehouses ar 
all-metal portabl: 
burners under 
masonry 
typ 
tray 


masonr 
t O-ln 


provision 


ature mokehousce, for circulat 
ing al 
the house com 
hung 
ince th 
may white 

moked tur 


ou help prevent loss of desir 
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able color, aroma, and flavor during 


storage, \ 
It is possible to hold smoked tur- OW give your ry 00 mixes 


keys without refrigeration for several 
days. But they can be held for more 


than a week at 50F. or lower. And 
cven as long as two months at 32F. 

For lengthier periods, they should use 
be well wrapped or bagged and held 


at OF. or lower. 
Yield of smoke-cooked turkeys runs 


ibout 55% of the live weight 

Data from processing 56 turkeys, 
ranging in dressed weight from 15.5 
to 22.6-lb., showed losses of 9.5% as 


blood and feathers, and 11.5% as 
head, feet, and viscera. Necks con 
stituted 4.0%, gizzards 2.0%, livers : 
1.4%, and hearts 0.04% of dressed | " man dy Cold 
am és t-m 
weight. ‘This left an average of ‘ 
71.2% of live weight. 
Phere was an average weight gain 
of 6.0% when curing was begun im 
mediately after turkeys were dressed, ( of thor Ly 
and a gain of 3.4% when curing fol a @ dud SU Wie 
lowed pre-chilling or freezing and 
thawing, Losses of about 2.0% were 
sustained during surface-drying of 
birds and before smoking. 5 
I'he losses varied considerably dui 3. ayy | AUT, 


ing smoking, but averaged 17.4% 
When turkeys were smoked without yy 9 pp f 

cooking, losses came to 14.5% me | mM. a ed 4 
Bacterial Count 


‘Tests showed that bacterial num “g: 
bers remained practically constant h Ctouded taba. 
throughout curing. And they did not 


exceed 5,000 per sq. cm 
During the first day in the smok« a - 


house, the number of bacteria in 
creased to about 1,000,000 but then 
dropped throughout smoking and 
torage. 

Use of 20 ppm. of chlorotetra 


cyline (antibiotic) in the cure r 


duced bacterial numbers in_ brine 
but did not lower the numbers on 
the surface or in the cavitv of the 
birds. Moreover, this treatment did 


not prolong storage life of cured 
moked turke End With these 4 important pluses built into your product, you create far 
greater consumer acceptance and demand for your dry food mixes, Manu- 
facturers of dry food mixes such as salad dressing, icing, milk shake, pud- 


ding, gel and meringue powders have 
much to gain by using a Kelco algin 
product to secure these important 





consumer benefits. 


YOURS ON REQUEST: Technical Bulle- 
tins describing the food applications KEL 
of Kelco algin colloids. 


At your service, too, are our highly COM PANY 


qualified technicians, ready to give 


individual attention to solving your 120 Broadway, New York 5, N. ¥. 


- > 20 N. Wacker Drive, Chicago 6, Il. 
product and processing problems. 530 W. Sixth St., Los Angeles 14, Ceiif 


Cable Address: Kelcoalgin, New York 
“That the right spot, Lester?’ | Write or phone your nearest Kelco 


office today. 
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PERFORMANCE IN FOOD PROCESSING When FDA Inspects 
—GUARANTEED BY PROCTOR Continued from page 


From 55 F.to 240F. For Liquids, for Solids 





formed on the entire program and 


are el e, in a position to an 


based 
wer questions accu! ite] 

Proctor's new Continuous Plate Freeze ry: = . 
5. Persons accompanying the in 


sranteed for the same high production rates and top product quality 


pector should record all remark 
fOnGOInYy, a ee Sens Seonomes, ‘me made by the in pectol regarding ny 
insanitary condition 

Note hould also be made of any 
objectionable conditions which the 
inspector had an opportunity to ob 
serve, even though he may not have 
ommented on them. Should a cita 
tion hearing result from the inspec 
This Proctor Continuous tion, these notes would be of tre 
Plate Freezer operates mendous value 
down to —55°F.1 This 6. If the inspector takes samples 
means quicker freezing, during the course of his visit, man 
more production of regu- agement’s representatives should take 
larly shaped packages. dupli ite sample 

7. If you use the services of a pest 
contro] organization, keep complete 
written records of what the company 
does for you. This should include 
the names of insecticides, furnigants, 
rodenticid or other chemicals 
used, and where they were applied 
Such information should be mad 

HOT-AIR available to the in pr tor if re 
OlsTeisuTION 
—— que ted 
—FttD OF PRODUCT You are held equally responsible 
in event any pesticide—used by your 
pest control service—contaminates 
— DRYING CHAMBER your product. 

If you do all the pest-control work 
| yourself, be sure you know what vou 
Proctor Spray Dryers are designed and = SE , re using and all application details. 
built to suit the requirements of your . 





ATOMITATION 








On completion of his inspection 


—_ t ant ale +t 
product—from pilot pl scale to ind before leaving the premise the 


large production units. ore SNe ny é inspector is required by law to leave 


with you a written list of criticism 

He will set forth, in such a list, ans 
conditions or practices which, in his 
opinion, show that any food in your 
establishment: (1) Consists in whole 





or in part of any filthy, putrid, or 





decomposed ubstance; or (2) ha 


been pre pared, pac ke d, or he ld under 











insanitary conditions whereby a food 
may have become contaminated with 
filth, or whereby it may have been 
rendered injurious to health. 

He will also give you a receipt for 
iny samples taken. And should these 
Proctor Drying Ranges be analyzed, he will furnish you a 
are built to achieve uni- prompt report of results 
form drying—the key You should, of course, take im 
to product quality. mediate steps to correct any objec 
tionable condition or practices 
brought to your attention by the in 
pector 

If federal inspection reveals seri 
ous violations and lack of an effective 
imitation program the law require 
ind provides for a citation hearing 


In this private and informal hearing 


PROCTOR & SCHWARTZ, INC. ou are invited to show cause why 
PHILADELPHIA 20, PA. eel ou should not be prosecuted.—End 
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eliminate costly hand sorting... 


with a 
STEPHENS-ADAMSON 3% 22: 


(OOP SEPARATING MACHINE 


The S-A Food Slice Separating Machine is designed to 
ADBVANTAGES quickly and efficiently separate pickle ends and loose seeds 
from pickle slices, separate pits from fruit slices, and re- 

® Quickly and automatically separates ends ; ' 
and small pieces from normal size food move scraps and undersized pieces from almost any type 
slices. of fruit or vegetable. The S-A Food Slice Separating Ma- 
chine will handle up to 6,000 Ibs. per hour on the 21-inch 
unit and up to 12,000 Ibs. per hour on the 36-inch unit. 
Products are conveyed at a speed of 30 to 40 feet. The 


Increases hourly processing capacity ... 
eliminates hand sorting. 


Stainless steel screens available in stand- 
ard mesh sizes from \" to 2” to handle 
almost any type of sliced material. stainless steel for ease of cleaning. 


Works successfully in combination with ] 
Urschel Model 'O" and OV" Transverse ... for complete information, 
re) request Catalog No. 657 
a 


trough and all points of food contact are fabricated of 


Food Slicers. 


Designed and ruggedly constructed to pro- STANDARD PRODUCTS DIVISION 


: ‘ . ffici + 
rte ie aga and efficient, trou STEPHENS-ADAMSON 


MFG. CQ. 
LOS ANGELES, CALIFORNIA BELLEVILLE, ONTARIO 


6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


Stocked for immediate delivery. 
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Taylor Spray Dryer Control System. Taylor Continuous Evaporator Control System. 


ure uniform 


i 
S 


Blaw-Knox Spray Dryer 


uitth laylor Controls 


TAYLOR SPRAY DRYER CONTROL SYSTEM 
Assures uniform drying by regulating the inlet 
temperature and coordinating the outlet tempera- TAYLOR CONTINUOUS EVAPORATOR CONTROL SYSTEM 
ture with the nozzle pressure for atomization. Controls absolute pressure, product level, and 
steam pressure, to insure uniform operation and 


maximum efficiency. 
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New hi-capacity Blaw-Knox spray dryer and evaporator at Land O' Lakes First District Association in Litchfield, Minnesota. 


evaporation and drying 


always specify “TAYLOR EQUIPPED” 


Greater product uniformity at maximum efficiency . . . 
that’s the formula for greater profits, and that’s 
the purpose for which the Taylor Continuous 
Evaporation Control System was designed. The 
Blaw-Knox Evaporator and Dryer shown here 
are both equipped with Taylor automatic con- 
trol system. A coordinated system of Taylor 
Instruments regulates liquid level and pressure 
in the Continuous Evaporator to insure maximum 
efficiency and produce a uniform product. Taylor 
controls also maintain uniform moisture con- 


tent of the dried product on the gas operated 


v v v 


Instruments for indicating, recording and 
controlling temperature, pressure, flow, 


liquid level, speed, density, load and humidity. 
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Spray Dryer. The dairy industry is bristling with 
Taylor instruments and control systems for a 
good reason—they have proven themselves over 
the years. So when you order new equipment 
be sure to specify—‘‘Taylor Equipped As Usual”. 
Taylor Instrument Companies, Rochester 1, 


New York, and Toronto, Canada. 





ya 
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KEEPING UP WITH THE FIELD 


Army to Feed Rayed Foods 


Irradiated foods are going to be 
put to their biggest test 

The Army has announced plans 
to serve one irradiated food item 
every day for a month this Fall to 
about 300 troops at Fort Lee, Va. 
I'he items haven’t been selected yet, 
but the Army will 
from among a variety of products 
including meats, fruits, and vege 
tables. 


Says it choose 


Phe idea of irradiating food has 
pecial appeal for the military as a 
potential means to overcome 1 
frigeration problems and supply a 
better variety of rations to troops in 


the field. 


FDA Ok’s Film Antioxidant 


Degrading effects of heat on high 
pressure polyethylene film arc 
minimized by a new antioxidant 
that has just won FDA approval for 
use in food packaging, declares the 
maker, Monsanto Chemical Co., 
St, Louis. 


The non-staining chemical com 


now 


pound, tradenamed Santonox, pr 
vents oxidation of the polymer 
which causes it to become rigid and 
brittle—at the high temperatures 
used in extruding and _ injection 


molding. 


New Emphasis on Marketing 


With food industry management 
shifting its attention from produc 
tion to marketing, advertising agen 
cies with grocery product accounts 
will face increased scrutiny of their 
creative and marketing services, as- 
serts Paul $. Willis, president, Gro 
cery Mfrs. of America. 

Marketing costs are rising steadily, 
he observes, and intense competition 
precludes addition of these costs to 
the selling price. ‘Therefore, the only 
avenue of escape is in improved sales, 
distribution, advertising, and promo 
tion 

With advertising of grocery prod 
ucts at a record $1,000,000,000 pe 
year, top processing management ex 
pects the agencies 
assistance in the 
program 


to provide greater 
overall marketing 
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Ike Signs Poultry Inspection Bill, 
USDA Will Administer the Law 


Compulsory USDA in pection of — th 
poultry, at government expense, goes mec, by way. of 
into effect Jan. 1, 1959. However 
processors may apply for it after Jan 
1. 1958 

With minor differences in House 
and Senate bills resolved by 
Conference report, the 
signed by President 
Aug. 28 

The new legislation 


responsibility of lending assist 
conference ind 
hearing 
will implement the intent of the law 
while maintaining economic gains al 


to develop regulations that 


ready won 

law doc 
hipped intrastate (except im certam 
areas that mav be designated by the 
Secretary of Agriculture), or to live 


poultry egg product gain 


a joint hi not apply to poultr 
measure wa 
isenhower 
ind Cyy 


Ontams major 


provisions sought by industry, accord 
ing to C. D. ( irpenter, president of 
the Institute of American Poultry In 
dustries. More than 95% of thi 


group's membership endorses 


birds, or squabs, Specific exemption 
who proce 1S 


cll direct to 
ilso. for 


ire made for produces 
their own poultry and 
consumers Or institution 
the in according to 1 


spection as a practical means of * pro 


poultry PFOCessce 
ligious dictary law 

Ante-mortem will br 
performed to the extent deemed nec 
the Si Post-mortem 


hi pection will he 


viding the housewife with whatever tion 
to keep 


products at 


ill pe 


added ISSUTATICE hie need 


her consuming poulti a essary bi retary 


maximum rat made of each car 
Mi Carpentet further 


that poultry will now be in a po 


predict cass processed 
In this conn 
that “the Secretar 


ufficient 


ction, the law stipu 
hall at all 


mW pectors 


sition to compete on an equitable late 
basis with other meat cost of 
inspection will be paid from federal ind employ such procedures as 
funds. He added that the not slow down 


Institute and other groups now face 


Since tim provide 
will 
howe Vcr 


processing opera 


tion 


New Harvester Brightens Currant Picture 


t in cultivation and processing of currants 1 ke a sharp reversal 
but doc 
d Wing 
ona clipper 


uum hoses suck 


cparated md discarded, Manufacturer i 


Flagging inter 
introduction of a new harvester that not only 
of it too. The self-propelled device, now under lease by Re 
iid Bedford Products, In 


utting head clip berric 


with the man 
a cleaner job 
Co., In 


vacuum prin ipl ( 


Dunkirk, N. Y., work 
from the bush, and va 


Fredonia 


them into a chamber here lea in 


kL lo Mchy ( orp Westfield, N. Y 
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ALIN © 


CORPORATION 


OF AMERICA 


ALGINATES 
and 


CARRAGEENATES 


“The ingredients you use 
BY THE PINCH 


to make better products 


BY THE POUND” 


Marine plant extracts are no exception 
to the rule that the performance of a 
food ingredient is largely governed by 
its purity 


Thus, the degree of purity we have 
been able to impart to our super-refined 
alginates and carrageenates has made 
them dependable ingredients in a large 
and growing number of food products 


They are the logical choice of any 
food processor interested in viscosity, 
suspension, stabilization, or gelation 
They perform these functions superbly 
and (as a result of their purity) with 
outstanding economy. For instance 


1. As little as % of a gram of 
Gelcarin™ in a pint of milk forms the 
basis of many types of milk pud- 
dings. 


2. Our Sodium Alginate is used to 
stabilize frostings and icings at con 
centrations as low as 0.1%. giving 
added gloss and preventing sticki- 
ness and “weeping”. 


Our products add no odor, no taste, 
and virtually no calories to the finished 
food product; nor do they possess any 
of the cloying or taste-masking proper 
ties frequently associated with many 
gums and starches 


Important: their use has also led 
to the development of a number of 
new and improved forms of food 
products with remarkable sales 
records, 


Write. Our technical department will 
be glad to answer your questions. Just 
tell us what you feel free to divulge 
about your product, your method of pro 
cessing, and your problem. 


MAIN OFFICE 
NEW YORK 4: 24 State Street + Whitehall 4.1193 


SALES OFFICES 


CHICAGO 5: 600 South Michigan Ave. + WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. + BR 2-4346 


Canadian Sales Representative — Charles Albert Smith Ltd 
156 Eastern Ave 7 nto 8 « 8307 Royden Road Montreal 9 
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World’s Biggest Stockyard Gets Bigger 


l;xpanding its present claim as the world 


enter, the Omaha Livestock Exchange 


during the past year. In 1956, the huge 


« 


ho and sheep, valued at over $500,000, 


facility re 


s largest livestock market and meat packing 


has constructed five 


cived ¢ 


new packing plants 
} 000 head of cattle, 


0) 





Full Automation for Candy 


Leading the trend toward automa 
tion is the new candy plant of ‘Tux 
edo Candy Co., San Jose, Calif., a 
ubsidiary of Safeway Stores, that 
to being the 


comes close idealized 


automatic factory’, according to 
Minneapolis Honeywell engineer 

Phe ultra-modern plant is literally 
honevcombed with automatic detec- 
tion, measuring, and controlling de 

es that clectronically monitor every 
operation from chocolate flow to 
cooking and the regulation of hu 


midity in packaging and _ storing 


Cad 


Florida Medfly Threat Ended 


l'ederal hlorida 
counties affected by an invasion of 
the Mediterranean fruit fly has finally 
been lifted—thu 
long fight against an insect pest that 
threatened the State 
multimillion dollar citrus and vege 


quarantine ot 


ending the year 
crioush 


table industr 

Phe USDA will continue to help 
State officials, however, in- mop-up 
trapping and 


praying operations 


when isolated infestations are found. 

Phe Medfly menace (VE Jul 
Aug., and Oct finally 
cracked by a combination of ex 


10) Wa 
tensive aerial and ground praying 
nd soil treatment 


Bonus Dollars from Trash Fish 


Billions of pound of trash fish 


netted annually, and considered a 


complete waste by commercial 


hrimp fishermen—may turn into a 


bonanza as a result of experment 


now underway at ‘Texas [ngineer- 
ing :xperiment Station, College Sta 
tion. 

Dr. W. W. Meinke, 


Chemurgic laboratory, 


head of the 
is developing 

process to turn the waste product 
into a high-quality protein supple 
ment for poultry feed and other in 
dustrial uses 


Sugarless Berries Cut Costs 


Shipment of bulk frozen fruit 
without the 
sugar—could save a tidy sum on 
transportation bills for Eastern jam 
maker 


customary addition of 


ind preserve declare food 


i 
Cont'd on p. 133 


New Life for Pre-Pack Oranges 
Combination of a modern plastic and 
a fungicide has solved the orange mar 
keting problem for one Florida packet 
Chase & Co., Windermere. In order to 
market product in a_polyethylen 

the company has had to pre-treat 

ranges with a fungicide, sodium 


orthophenylphenate made by Dow 
Chemical Co., which is also included in 
the wax. ‘The result—better fruit at le 


Kcr to house vik 
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whatever the mixing job...a READCO mixer / 


READ 
STANDARD 


: 1 ’ YORK, PENNSYLVANIA 
where complete di persion 4 paramount Pare ° 


a division of 


CAPITOL PRODUCTS 
you can count on READCO mizers! CORPORATION 


where consistency, uniformity, quality count... 
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pays off 5 ways! 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 
Stainless Tubing for a new stillage evaporator? 


Twice the service life... greater operating efficiency 

lighter weight... greater carrying capacity... 
and a higher cost-life ratio are the proven results 
obtained with more than a mile of Carpenter Stain- 


less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job 1s available from your Carpenter 
Distributor. Discover the profitable difference 
Carpenter can make on your own processing and 
transfer lines, evaporators, heat exchangers and 


similar applications. 


lalk to your Carpenter Distributor now about cost- 


savings you may be able to obtain by switching to 
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Carpenter Stainless Tubing or Pipe. Remember, 
you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it must 
pass the most exacting non-destructive test ever 
applied to stainless tubing. 


The Carpenter Steel Company, 


MEMBER Alloy Tube Division, Union, N. J. 


: The Carpenter Steel Co., Port Washington, N. Y.—‘‘CARSTEELCO” 


Stainless Tubing & Pipe 
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New Spray Holds Egg Quality 


Extra weeks of shelf life are added to 
eggs by a new spray process, devised 
by Safeway Stores’ Brentwood Ikigg Co 
The technique (FE Aug., p. 121) em 
ploys a stabilized oil-water emulsion 
applied on the top 60% of the egg-shell 
urface. ‘The spray, which is semi-per 
meable to carbon dioxide and water 
lows down—but doesn’t completely 


stop—natural deterioration 





technologists at Oregon State Col 
lege, Corvallis. 

After a series of comprehensive 
color, flavor, and vitamin retention 
tests, the researchers conclude that 
it is unnecessary to add the sugar to 
strawberries, peaches, and cherries 

Without it, Western processors 
could ship 55 Ib. of fruit for the 
ame cost as the present 44 Ib. of 
fruit and 11 Ib. of sugar (a 4 to | 
pack 

Additional savings are also fore 
scen in the climination of the sugat 
mixing step 


Changes in Vinegar Use 


Significant changes in consumer 
preference for vinegar have taken 
place during the past five years, ac 
cording to a new marketing report, 
made for Owens-Illinois Glass Co., 
Toledo, by the Home Makers Guild 
of America 

Housewives now lean toward dis 
tilled white vinegar, rather than the 
cider product. And homes having 
both on the pantry shelf have 
jumped from 12.6% to 21.4%. 

In 1951, a pint bottle of white 
vinegar was the most popular size. 
Now, quarts have taken the lead 
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NIAGARA “NO FROST” 


25-Years Successful Experience 





* 

SAVE POWER 
REDUCE COSTS 
* 

GET FASTER 
TEMPERATURE 
“PULL-DOWN” 
* 
NEVER ANY 
DEFROSTING 
SHUTDOWNS 








**No Frost”’ removes 





moisture as fast as it 


condenses 
* 
Write for Niagara 
Bulletin 105 
* 








Fruit Pre-cooling and Storage 


NIAGARA BLOWER COMPANY 


Dept. Fi-9, 405 Lexington Ave. New York 17, N. Y. 


District Engineers in Principal Cities of U.S. and Canada 
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And in the cider variety, pints and 


Keep your product on the move sities tame vieled 0 atte. 
GF half gallon bottle 


Also, there has been a substantial 
increase, according to the Guild, 
homes stocking wine and_ tarragon 


vinegar 


BRIEFLY 


@ SUGAR companies must put mor 


emphasis on basic research, declare Dr 
You can combine proc- L. D. Baver, director of the Hawaiian 


essing and product Sugar Planter Assn. Experiment Sta 


' tion, and Dr. J, H. Payne, sugar tech 
c cs 2 
movement, whether it nolnaies The two seeckechers, sites Com 


be doughnuts or dog pleting an around the world trip, assert 
biscuits, pickled beets that both European and Australian 
or fried fish, potato cientists are ahead of Hawaii in this 
chips or frozen rabbit, regard 

Ashworth can help @ METAL CAN production hit 15.5 
make Savings in billion units in the first five months of 


production. »7, a slight gain over °56, announces 
American Can Co. Food products con 


WRITE FOR tributing are seafoods (2] © rise), soft 


ASHWORTH BR oO Ome YATE CATOS | drinks (11.5%), and beer (9.2% 


WIN MESTER VIR« NIA 
Re gr : 2 @®@ OREGON STATE COLLEGE has 
Sales ( rTry “am et geo erage twine merged administration of dairy, animal 
weenville. $ . Angeles « * New York + Philadelphia + Rochester Hi ‘ 
Engineers Seattle « S 0. Poul » Concdian PECKOVER'S LID. Toronto * Montreal husbandry, and food technology courses 
in the interest of efficiency 














e PUBLIC HEALTH training has _re- 


eived awards and grants totalling almost 


ESQONSSRER ¥ Anim (iM Uy) $2,000,000, according to the Public 
Ws MM . 
Health Service 


@ COFFEE ROASTERS may soon be 
ible to tell just how long to roast the 
ivory beans with a new vapor phase 


Pa ae \| ily 





fractometer—or “‘snifing machine now 
under development at Southwest Re« 
earch Institute, San Antonio, ‘Tex 





New Cheese Powder 


Powdered cheese—that will store 


almost indefinitely—is the result of 
WwW ode , 
hen modernizing your plant and equipment, you can a new proce developed by N. \ 
cut costs by installing positive displacement Viking 
: Vika, Soest, Netherlands 
Rotary Pumps. You can pump liquids ranging from 
milk to molasses with self-priming Vikings. You can Ihe product, having a moisture 
eliminate uncertain, troublesome gadgets, extra piping, content less than 5%, is made from 


auxiliary equipment, etc Gouda and Edam cheeses and is in 


One Viking does your pumping job from start to finish, tended for both home and commet 
requiring low horse power and delivering high efficiency cial use It does not aponify, yi 
Vikings have stood the test of time. Many have records come strong or rancid. And it won't 
of 10, 20, 30 and even 40 years with little or no main mold 
tenance. Over the years, Vikings have been improved 


to meet new problems and to give still better pumping 


service To Set Instrument Terms 


For the pumps that will save you money and modernize 
your pumping, specify Vikings. Ask for bulletin 57Se Necessity for a common language 
today in describing automatic control in- 
struments has led to formation of a 
a “Terminology Committee” by th 
pempaip ele 7 VIKING PUMP COMPANY American Standards Assn. 

sda, it's “ROTO-KING” pumps Aim of the group, which is headed 
up by M. A. Princi, General Ele 


tric Co., is to establish a dictionary 





in Rotory Pumps 





See ovr Catalog in Sweets Plant Engineers File 
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A technical report from Du Pont 


Check these advantages of 


LATHON 


POLYETHYLENE RESINS 
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There is a complete family of ALATHON polyethylene 
resins, each designed to meet a range of packaging 
needs, Whether you package in film, molded con- 
tainers or laminated cartons, you will find a Du Pont 
ALATHON with properties best suited to your particular 
needs, 

The property differences of ALATHON polyethylene 
resins are based on three basic factors in their com- 
position: Melt Index, Density and Molecular Weight 
Distribution. 

Melt Index is a measure of fluidity of the molten 
plastic under specific conditions. High melt index 
means that the molten plastic flows readily, whereas 
low melt index means it is stiffer in the melt. 

Density, or specific gravity, is a convenient measure 
of the extent to which the resin has crystallized. A 
higher degree of crystallinity means increased stiff- 
ness, higher yield point, greater resistance to cold flow 
or “creep.” A lower degree of crystallinity means 
greater flexibility, resistance to flex fatigue and re- 
sistance to impact. 

Molecular Weight Distribution refers to the uni- 
formity of sizes of the polyethylene molecules. A 
polyethylene with a narrow distribution of molecular 
sizes exhibits improved film toughness, extreme low 
temperature toughness, and resistance to environ- 
mental stress cracking. 

Now, by controlling these factors . . . Melt Index, 
Density and Molecular Weight Distribution . . . poly 


ethylene can be made with properties specially suited 


to individual packaging applications. 

For example, if stiffness is required, a resin of high 
density should be used, since as the density is in 
creased, the stiffness increases. ALATHON 31, 34 and 37 
have been formulated for outstanding stiffness. They 
have a density of 0.930 grams per cubic centimeter 
at 23°C., which represents one of the highest densi 
ties available in conventional polyethylenes. 

Permeability, also, is determined by the density of 
the material. When the polyethylene molecules are 
densely packed, the resin will have greater imperme- 
ability to moisture, gases and oils than a resin of lower 
density. To meet these requirements, Du Pont has 
developed ALATHON 34. It has proven exceptionally 
well suited for use in coating paper because of its 
outstanding grease-resistance. 

Several factors influence the tear strength of poly 
ethylenes. Tear strength may be improved by using a 
resin with high density, or a resin with a low melt 
index, ALATHON 34 and 14 respectively impart these 
characteristics. 

To make a polyethylene film which has good impact 
toughness, a resin with a low density, low melt index 
and narrow molecular weight distribution would be 
best. Film made from ALATHON 14 or 22 has the right 
combination to give tougher, more durable pac kaging 


for such heavy items as apples and potatoes, 


lor more information on ALATHON... how a spe 


cific ALATHON can make a better par kage for your 


product, simply clip and mail the coupon below, 


I | du Pont de Nemours & Co (Ine ), Polye hemicals Department, 
Koom 269, Du Pont Building, Wilmington 98, Delaware 


Please send me complete information on Du Pont ALATHON 


J am interested in e) 


eis 4. eat. orf 
” Vame 


BETTER THIN f BETTE YING Firm Name 
. THR M RY 1 Street Addre 
City 


Type of Busine 


iluating these materials for 


in Canada: Du Pont Company of Canada (1956) Limited, P. 0. Box 660, Montreal, Quebec 
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for the butcher, 
the baker, 


the candy-stick maker... 


Oakite announces 


a new, superior detergent 


Super-Det 


Here is a new detergent in a class all by itself. 
Oakite Super-Det has every quality of the finest 


detergent—only more so! 
é 


For instance, if you want fast wetting-out action, 
Oakite Super-Det stands out a mile ahead of ordi- 
nary detergents. Or is it all-round cleaning ability 
you want? Oakite Super-Det is a star performer on 
dozens of different types of food soils. How about 
free-rinsing properties... low concentration required 
...water-softening action...safety to metals, rubber, 
glass—and hands? Ordinary detergents might feature 
al single one ol these desirable qualities. Oakite 


Super-Det features all of them. 


Where superior sanitation is required, as in food 
plants, Oakite Super-Det is ideal. It’s designed for 
pra kers, canners, breweries, frozen food processors, 


meat packers, bakeries, dairies. 


Ask your local Oakite Technical Service Represen- 
tative to demonstrate Super-Det in your own plant 
under your own conditions. Or write for details to 
Oakite Products, Inc., 26G Rector Street, New York 
6, N.Y. 


aiizeo INDUSTRIAL Clea 
grt! Nin 


OAKITE. 
‘ 


A 
TERIALS « METHODS» SERVICE 
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of terms and definitions for process 
controls, feedback systems, regulat- 
ing controls, and other automatic 


rat Vict 


Action on Standards 


following actions have been taken 
by the Agricultural Marketing Serv 
ice (AMS) and Flood & Drug Ad 
ministration (KDA) on U.S. Stand 
ards and allowable tolerance of 
various pesticides on raw agricultural 
commoditic References are to the 
lederal Register 
Kadota figs, canned, AMS notice 
of U.S. Standards, F.R., Jul. 16, p 
Celery AMS notice 
Standards, F’.R., Jul. 17 25. 
Cranbernies, fresh, AMS notic« 
U. S. Standards, F’.R., Jul 24, p. 


Raisins, AMS notice of proposed 
imended U, §. Standards, F’.R., Jul 
£/, p. 97956 

Grape juice, frozen concentrated 
swectened, AMS notice of U. S. 
Standards, FR... \ug. pa pP 6077. 

Avocados, Florida, AMS notice of 
U. S. Standard FE_R., Aug 3, p 
6205 

Sweet cherries, frozen, AMS no 
tice of propo ed revised U.S. Stand 
rds, F’.R., Aug. 9, p. 6383 

Lemonade, frozen concentrates, 
notice of extension of time for filing 


New Label for Meats 


Burnt holes in film wrappers for pr 

packaged meats can be eliminated by 
labeling the products with a new low 
temperatur idhesive label paper, a 

ording to the maker, Nashua Corp., 
Nashua, N. H. Secret of the new label 
is the adhesive, which has a wide seal 
ing range 15-3451 This reduce 

the hance of burning the films, a 
danger that increases at temperatures 


r 350] 
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“HE LOST FACE WITH FADED FRANKS!” 


protect color—protect sales with low cost 
PFIZER ISOASCORBIC ACID 


wcorbate) 


ae , 
Quality is not enough in your products! 


meat your retail cu 


put in their display cases 
i 


The proce ed 

tomer must 

also have eye-appeal 

new confidence in the 
sed meats, if 

you add Pfizer Isoascorbic Acid or Sodium 

| 


during the chop Phe color 


You Cali have 
eve appeal of your proce 
Isoascorbate 
of your frank 
ucts will not only be 
but will also last longer on the 
find 
Acid o1 


bologna and other prod 
better to start with 
shelf 

when you 


Sodium 


In addition, you will 


LiS¢ Pfizer | Oa corbit 


that your meat product 


| 


WyV lop 


| Oa corbate 
| 


need le 
full-bodied color 
production ind 
These “iso” form 
than 


mokehouse time to « Quality ingredients 


You iv¢é fuel pee | 
hrinkage 


for the food industry 
reduce for over a century 


ot ascorbic cid cost 
a corbie uit idl iS Pp na 

for impro ing colo Zer 
produc hii 


Write CHAS. PFIZER & CO., INC. 
free vall ch vhich « plain ! Chemical Sales Diviai 
Phizer Lsoasce 


ascorbate 0 tor 


Vol le 
are fully as effective 
Wh not ive Vou! 


prot ctlon’ 


Thie if 


import int 


Acid and Sodiun 0 630 F ) Ave., Brooklyn 6, N.Y 
i tree 
ruldl like 


h Offices 


which Cl produ Ol 





Bound to 


serve your 


processing 


needs... 


THE ONLY REFERENCE SOURCE IN THE PROCESS INDUSTRIES 
THAT GIVES DETAILED PRODUCT DATA FROM OVER 500 COMPANIES 


Thousands of types of process equipment... hundreds 
of different materials of construction... engineering 
services by the score...this vast wealth of data is 
placed right at your fingertips in the 2000 pages of 
CEC. Here you will find nothing but.«the facts about 
products and services from over 500 companies. Indexed 
6-ways, CEC quickly reveals sources of supply, product 
functions, trade names, specialized services...and leads 
you directly to detailed product catalogs, It is published 
exclusively to serve your processing needs and for over 
10 years has been an unfailing source of information. 
More than ever, it’s bound to serve you best today. 


THIS COMPANION CATALOG GIVES DETAILED CHEMICAL 
AND RAW MATERIALS INFORMATION FROM OVER 130 COMPANIES 


From abietic acid to zirconium tetrafluoride, CMC is 
the only reference source in the process industries that 
answers your questions about the thousands of chemi- 
cals and raw materials available today. You will find it 
indexed 5-ways to lead you to the answers fast... pro- 
ducers, products, functions, applications, trade names 
all supported by hundreds and hundreds of pages 
of product data in catalog form. CMC is the exclusive 
reference of the process industries... up-to-date, au- 
thoritative, detailed. It’s bound to serve you best. 


\ Gr Sax G 


CHEMICAL 
ENGINEERING 
CATALOG 


The Process 
industries’ 
Catalog 
for 
Equipment 


Engineering 
services 


Materials of 
construction 


1956-57 


REINHOLD 











throughout the 
Process Industries 


Johns-Manville 
PRODUCTS 
cut equipment operating costs 


* 


Vurcan Bt 


‘ 
\e- 5c il 


(Typical of the many detailed product catalogs in CEC) 


(Typical of the many detailed 
product catalogs in CMC) 


CHEMICAL 
MATERIALS 
CATALOG 


AND 


DIRECTORY a 
ee ) : Armour 


PRODUCERS 4 Fatty Acide 
Fatty Acid Derivatives 
Industrial Otis 





a) 
3 —— REINHOLD 
@ rte ===" PUBLISHING 
= CORPORATION 


430 Park Avenue, New York 22,N.Y. 
REINHOLD 





NEPTUNE 
STAINLESS STEEL 
LIQUID METER 


TWO MOVING PARTS IN THE LIQUID 


Now you can achieve fine-instrument accuracy in the processing 
of corrosive liquids ...in batching, blending, transfer, cost 
accounting, etc . With this new Neptune Stainless Steel Meter 
Also important in processing applications, this Neptune meter ends 
many problems caused by contamination of liquids measured 
Based on the reliable Neptune positive displacement principal, 
its accuracy is completely protected from the effects of 

corrosion or corrosive wear. There are only two moving elements 
in contact with the liquid. The gear-train is mounted 

outside the casing, isolated from the liquid 

Available with Direct Reading, Print-O-Meter or Auto-Switch 
Registers. Size 142”, capacity 100 gpm. with most liquid 


Ask for Bulletin 94/10 NI 


NEPTUNE METER COMPANY - 19 West 50th St., New York 20, N.Y. 


BRANCHES IN: ATLANTA ® BOSTON ® CHICAGO ® DALLAS © DENVER © NEW YORK 
NO. KANSAS CITY, MO. © LOS ANGELES © LOUISVILLE © PORTLAND, ORE. 
SAN FRANCISCO-BAY AREA (MILLBRAE) 


IN CANADA; NEPTUNE METERS LTD., 1430 LAKESHORE RD., TORONTO 14, ONT. 





vicws & comments, on FDA Stand 
ids of Identity, F.R., Aug. §, 
p 6349 

On asparagus, apples, and_ pears 
tolerances of sodium 2,2-dichloro 


propionate, F.R., Aug. 6, p. 6279 





Schedule of Events 


September | Processing 36,000 Chickens A Day— 


17-19 —Dair Products Institute innual 
meeting; U. of Minnesota, St. Paul = 
24—American Meat Institute, annual y : The Rockingham Poultry Marketing Co-op., 
onvention; Palmer House, Chicago ie 2 
-O2—American Oil Chemist’s Society, an Inc., has six buildings in its great plant near 


nual fall meeting; Netherland Hilton y 7 | Broadway Va. 
Hotel, Cincinnati , 
Frick refrigeration has aided the growth of 


October | the plant for 20 years in a wide variety of ways 


1- 3—Joint Military-Industry Packaging & Thirteen Frick compressors —cooling numerous storages to different tem- 
Materials Handling Symposium; Fort serve the Rockingham Co-op. . 
Lee, Va . peratures, quick - freezing 
+—Quartermaster Assn., annual conven j poultry and other products, 
tion; Fairmont Hotel, San Francisco : , 
+—Symposium on Food Processing & making 50 tons of ice daily, 
Agriculture; N. Y. State Agricultural = | and doing air conditioning. 
Experiunent Station, Geneva : - 


10—International Assn. of Milk & Food : ee What is YOUR special 


Sanitarians, annual meeting; Brov ' | 
Hote : “pedo K ies ee “ a cooling problem? Let Frick 

10-1] American Butter Institute annual 3 i Pa Engineers aid youin solving 
meeting; Congress Hotel, Chicago . , 

11:33 Natinnal Soth Wiheat Millen. Agen z , it now. Write, wire or phone 
innual meeting; Washington-Duke 
Hotel, Durham, N. ¢ ; 
National Poultry, Butter & gg Assn snip eile inal diauli ; 


ig a “> & trade show; Frick-freezing tunnel at Broadway, Va. 
ote icriman, cago 


Brewer Assn. of America, annual 


a Just out « « « actual case histories 


14-1 American Institute of Baking, annual 


nectings Morrison Hotel, Chicago of production line savings 


14-16—Sanitation Maintenance Show & Con 
ference; Navy Pier, Chicago 

'+-1/—Netional Assn, of Bakery Sanitarian We've compiled 35 different case histories from 
mmnual meeting; Hotel Morrison, Chi . , - 

/ \ our files proving that many manufacturers can 
£0 y 1] ‘ 
16-19—National Bakery Suppliers Assn., an effect really worthwhile savings with USS Cyclone 

d ' . dies: ~ mn 
nual convention; Edgewater Beach Processing Belts. The whole story is in a new 
Hotel, Chicago : booklet that's yours for the asking. You'll see how 
) ' 
Peanut Butter Sandwich & Cooki producers have cut costs, increased production, 





rant Fwy haedeinhie o_ saved space and time and lowered labor costs 
weet Sts see ANAvAy YA\aN all with Cyclone Belts. These examples explain 
ing: Sherman Hotel, Chicago avavay the use of Cyclone Processing Belts in stainless 
International Assn. of Ice Cream 7 
Mfrs., Dairy Industries Supply Assn : sizes all of them saving money for their users 
ind Milk Industry Foundation; joint Just fill in the handy coupon. We're sure it will 
innual convention; Fairmont, Mark 
Hopkins, and Sheraton-Palace Hotels, 
San Francisco 
National Safety Congress & Exposi 
tion; Conrad Hilton, Congress 
Salle, Morrison, and Hamilton 
tels, Chicago 
American Dietetic Assn innual 
meeting & exhibit; Dinner Key Au 
ditorium, Miami, Fla 4 Cyclone Fence 
National Assn. of Wholesale Pic dl Dept. H-97, Waukegan, Ill 
Bakers, annual meeting; Hotel Sher 
man, Chicago 

24-26 National Pretzel Bakers Institute, an 
nual meeting; Sheraton Belvedere Ho Mian 
tel, Baltimore é 
Packaging Institute, annual forum Company 
Statler Hotel, New York City 

1—Society of Industrial Packaging & * ——" Address 

Materials Handling Engineer ms 
tional exposition; Convention City 
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and carbon steels, in various shapes, designs and 


be well worth your while 


CYCLONE FENCE DEPARTMENT 


witt Ate FEL COMPORATIC 


Please send me, without obligation, a copy of your 
booklet on Cyclone Processing Belts 











One of 9 reasons why fleets find 


International Trucks 


cost least to own! 


Compact, new cab-forward INTER 
NATIONAL ‘lrucks feature low, full- 
size cabs for convenient access to save 
drivers time and effort... short turn- 
ing radius with bumper clearance for 
easier maneuvering even in tightest 
quarters 

These new INTERNATIONALS really 
move on the highway with more pow 
erful engines in every model. They 
haul bigger legal loads with improved 
weight distribution, with less length 


IDEAL BC 


HEIGHT 


EASY ENTRY 
’ 


1 Longer legal payloads with ideal 89-inch 
Full 
cab has 61-inch full 
Only 3% 
than conventional models 


bumper -to-back-of-cab dimension 


ize, unobstructed 
no wheelhousings 


width seats 


inches higher 


.asier, more convenient entry and exit 


———— 


4 Superior engine accessibility saves 

time and money. Large side opening hood 
permits complete freedom to all engine 
Master cylin- 


battery and most frequently serviced 


compartment components 
der 


units are conveniently located 


142 


As you would expect, new cab- 
forward INTERNATIONALS are quality- 
built from the rugged bumpers to the 
end of the sturdy frames... built to 
do a truck job better, longer, for less. 

And INTERNATIONAL Trucks cost 
least to own—cost records prove* 
this. Let your INTERNATIONAL Dealer 
show you today. 


*Signed statements in our files, from fleet opera 
tors throughout the U.S., back up this statement 


I 


TRACTOR TRAILERS 


STRAIGHT TRUCKS 





2 Bigger payloads with better weight dis- 
tribution. More load space than conven 
tional trucks with same over-all length — 
or the same load space with shorter over 
all length. Easier to drive and maneuver 
Safer, too, with better all-around vision 


e~ 
s ac: 


5 Low first cost. New INTERNATIONAL cab 
forward models are priced right down 
with the lowest. They are quality - built 

throughout to keep operating and upkeep 

expense at rock bottom. Result: they are 
built to cost least to own over the years. 


<&— For more data, circle this page number on card at back 


FOOD ENGINEERING, 


INTERNATIONAL Harvester ComMPANY, CHICAGO 


Motor Trucks « Crawler Tractors 
Construction Equipment «+ McCormick® 
Farm Equipment and Farmal!® Tractors 


3 Lively, low cost performance with 
INTERNATIONAL-built engines that produce 
more usable horsepower at low rpm 
Higher compression ratios for greater effi- 
ciency and economy. 12-volt ignition with 

“hot spark” circuit. Engines for every job 


6 Minimum front overhang and true geo 
metric steering for short turning radius 
with bumper clearance. Cam and roller- 
mounted twin lever gears are mounted 
ahead of the front axle. Comfortably posi- 
tioned four-spoke, safety steering wheel. 


SEPTEMBER, 1957 











This is the new INTERNATIONAL cab-forward design... lFour-and six-wheel models from 9,000 to 33,000 Ibs 
Golden Anniversary models with short 89-inch bumper- GVW are available with the widest selection of compo 
to-back-of-cab dimension . . . trucks that are low in height, nents and equipment to match every hauling job require 

built to cost least to own over the years 


low in price. All have more powerful six-cylinder engines. ment exactly . . 


Q World’s most complete line. There is 
an INTERNATIONAL “tailor-made” for every 
half-tonners to 96,000 pounders 


6-wheel and all-wheel 


7 Choice of transmissions and rear axles 8 Steel-Flex frames combine great strength 
assures you the proper capacity and final without excess weight. Non-crystallizing 
drive ratios to match the engine power, cold squeezed rivets are used throughout 
your load and road conditions exactly. for extra rigidity and proper flexibility 
You save on fuel. You get superior on-the Factory-built drop-frame models are avail 
job performance and extended truck life able to reduce loading time and effort 


job 


Choice of 4-wheel 
drive models, conventional and COEF de 
sign. Every one built to cost least to own, 
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For better molded products... 


CASH STANDARD type 1000 VALVES 


keep mold temperatures in the “Safety Zone”’ 


In the production of molded parts, uniform quality is assured through careful control of 
time, temperature, pressure and other factors in the molding cycle. 

A leading producer of precision molded plastics parts is General Electric Company's 
Plastics Department, Decatur, Ill. On G-E's compression molding machines, almost 200 Cash 
Standard Type 1000 Reducing Valves are in use, keeping mold temperatures constant by con- 
trolling the steam supply. 

Donald F. Thompson, G-E's Supervisor of Plant and Facilities Engineering, says: ‘‘For our 
particular application, where we use a large number of reducers, it is essential that the initial 
cost and maintenance cost be held to a minimum. We have found that Cash Standard 1000's 
have done the job very effectively." 

The unique construction of this valve provides high capacity and accurate control of 
steam, water, air, oil and most gases and chemicals. Exclusive streamlined inner valve eliminates 
turbulence; flow through valve housing is in a straight uninterrupted line; an aspirating effect 
controls valve opening by amplifying slight pressure changes into large valve operating forces. 

What's your control problem? Contact the Cash Standard control specialist in your 
area for more information on this unusual valve and other Cash Standard control products, or 
write Dept. G. 


W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P.O. Box 551, Decatur, Ill. 


Pressure, Hydraulic, Temperature, Process and Combustion Controls 


CASH >; STANDARD 
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MEN & COMPANIES — 


Personnel 


Wayne Body, p. of tor of consumer food activitic purchases for 118 member bak Louis S. Sisto is now a vep 

Wrigley Jr Co ! nes of Quality Bakers of of United Fruit Co He had 

cen elected president o n A. C. Mathewson is now presi America Cooperative n comptroller 

fectionery, Chocolate & Co dent of Gold’N Rich Corp 

Industries of Canada Berkeley, Calif., a newly o1 Basil Ryals is now general man Kdgar A. ‘Thurman, president 
ranized milk proce g wer of Northwest Poultry & f Green Hill, Inc., Elliston, 

Joseph L, Fortescue has beer Dairy Products Co., Portland newly elected president 

ippointed manager of Unger George F. O’Connell has bee: Or Ile succeeds C, W. Nor of the Virginia Meat Packers 

yw Cr Philad Iphia ofhic ] romoted to post ot director of ton, who died June 17 





K. C. Hardwicke is 1 \ O 
McNeill & Libby, in Homer E. Hooks 
of salmon operation ~Steers Florida Citrus Commission 


i 


is that of Dr. R. M. Schaffner 


Concurrent with his promotion . P 
It is my intention to wa p.m charge of sales 


ordinate the abilities of — of Lakeland Highlands Can 
the Commission's fine staff ning Co., Highlands City 
; ind merchandising force to retary-manager of — the 
D. M. Henry is now produ = @ dd 1 dynamic ervice for Canners League of Florida, 
tion v.p. of Kellogg Co : very phase of the Florida vith he idquarters in Lake 
Canada, Ltd k js cit industry land; and citrus stath writer 
4 lor the past year, Mr for one of the major Florida 

Lloyd T. Jensen is now vo] Hooks has been general newspaper 
fe ee manager of H. P. Hood & He served in the U. $ 
‘ : oo Son citru concentrate Infantry in World War I 


headquarters at Denver, Hi 
eeds retiring H. L. Hart plant at Dunedin md in Army Intelligence 


p. in harge of research 


ind (i 4 


burg. Just named general man Prior to going with Hood, during the Korean War 
wer of the Florida Citru hi was assistant general Ile is a graduate of the Uni 
A. Z. Kouri, former v.-p. and Commission, Homer E,. manager of Flonda Citru versity of Florida, where he 
eneral manager of General Hooks made this declara- Cannet Cooperative it vas named to Phi Beta 


Mills’ Grocery Products Div., tion Lake Wales. And earlier he Kappa 


has been named co-administra 











Packet ALI Powders 


FOODS @e DRUGS @ CHEMICALS e COSMETICS » SOAPS 
WITH THE 


BFM Powder Formapak 


FULLY AUTOMATIC LOW-COST PACKETING 


— measures, forms, fills, heat-seals. 





HIGH-SPEED 


— up to 100 packets per minute. 


ACCURATE AND ADJUSTABLE 


— volumetric feed 


QUICKLY AND EASILY ADJUSTED 


— for packet sizes from 2” x 22" to 412” x 5” 


ELECTRIC-EYE REGISTRATION 


— on both sides of packet. 


COMPACT 
— requires only 3’ x 3’ of floor space, 4’ 8” 
overall height 


VERSATILE 
~ uses most heat-sealing papers, laminates, foils, 
glassines, cellophanes and filter papers 


for further information write to 


p= 3 54 O}>”*,"O~ I 


Automatic 


Since 1886 
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‘Save More... AUTO-MATE! 
General 


{ 


NOW! popuLAR price 
Quality Floor Maintenance Machines 


cy 
oa = a 


— ~ 
Fi General Kc Extra Heavy’, 


Duty Machines with all these 


deluxe quality PLUS features / 
> a 


— 
J ~~ oe ee eo 


FULLY ADJUSTABLE 
HANDLE 
GENERAL Heovy 


BIG 6” SEMI PNEUMATIC ony we one Dry 
WHEELS Shed tobe Lin 
LUXURIOUS WHITE RUBBER haat 
WRAP-A-ROUND BUMPER 

DUAL AUTO-MATE SAFETY 

SWITCH 


WON-MARKIT GREY RUBBER \; 
CORD 


ern 


UNSURPASSED FUNCTIONAL 
DESIGN 


HEAVY DUTY CAPACITOR.START 
TYPE MOTOR 


Full range of sizes — 
from 13" to 23” diameter 
operating brush spread 


GENERAL TWIN BRUSH 
MACHINES 


for Motels, Stores, 


n-12A—for Home use 


BEFORE YOU BUY, SEE GENERAL! {por vcoittemnce sociposent' 


| X : a! 
— ——* 


General FLOORCRAFT, INC. 


421 Hudson St, New York 14, N. ¥ Established 1930 
World's Most Complete Line of Industrial and Household 
Floor Maintenance Machines and Vacuums 
All Sizes for All Types of Floors Made by Floor Machine Specialist: 


DON'T WAIT 
AUTO-MATE 
your floor "AN -—_—_— — — 


terature and prices | 
| 


maintenance! 
Mail coupon 


TITLE a | 
| 
=e 
ae 


for details 
oe 
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Park C. Lockwood is now a 

p and member of board of 
I’. M. Stamper Co 
Canning Co parent organi 
formerly was sales 


Banquet 


zation. He 
manager of Banquet 


- 


vho hie id 


Lloyd EK. Skinner, 
Skinner Mfg. Cx 


} 
ri 
) 


Omaha, ha 
en reelected president of 
the National Macaroni Manu 
facturer Assn. “( 
figure he tate 
products have 
favor 


on umption 

indicat 
that macaroni 
wmme! 
ofhcer clected 
Gioia, KE. Ron- 
A. Ravarina. 


now becony 
ite Other 
H. P. 


zoni Jr., and 


in hud 


Allis Chalmers’ new 

now goimg up on Harvey 
Owen J. Higgins (left), ¢g 
Thompson, materials handling 
materials handling 
IT-100 lift truck Occasion 


mony 


neral manager 


hief engineer 


Gilbert Van Camp, Jr., has 
been named president of Van 
Camp Sea Food Co., San Di- 
ego. He succeeds his father 
Gilbert C. Van Camp, Sr., who 
becomes chairman of board 
Joseph J. Zarrella, Jr. is now 
president of Holiday Coffe 


Corp 


Industry 


Anheuser-Busch, Inc., plans to 
build a brewery in ‘Tampa, Fla. 


California Packing Corp, _ is 
now marketing 19 pickle items 
Del Monte) in the Midwest, 
1 canning line having been 
idded at its Rochelle, IIL, 
plant Until Calpak 
pickle production was limited 
to the San Jose, Calif., plant 


now, 


D. L. Clark Co.’s Evanston, 
II] andy plant ha received 
the American Sanitation Insti 
tute Award of Excellence 


Cocoline Chocolate Co., Inc. 

formerly Cocoline Products, 
Inc.—has just completed a $1 
expansion program 
included three new 
Brooklyn, with 
tré bk 


million 
Proj t 
building ilk 
modern equipment to 


output 


Davis Packing Co. has formally 
opened in Chicago’ 
Stock Yard James 
Davi founder of new 
vas general manager of Great 
Western Beef Co 


Union 
Irwin 
firm, 


Dromedary Co., Div. of Na 
tional Biscuit Co. ha hut 
down its 200-employee plant 
in’ Richmond Calif., and 
hifted the production to a 


engineering and research lab is 


being surveyed by 
Harvey works; C. L. 
manager; and F. C, Schuster, 
Latter rides one of company’s 
recent ground-breaking cere 


ecn her 
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Jamison announces | 
NEW flexible batten door 


























Flexidor is light and resilient to absorb and dissipate the 


shock of impact; reinforced door noses add strength, 





prevent buckling or wrap around on impact. Fre 
swinging door suspension provides minimum impact 
resistance. Jamison two-way gravity cam hinges assure 


fast closing. 


Flexidor is available in a full range of sizes for use in new 


construction or to replace rigid battens. Complete infor 
More JAMISON Doors are used by more people 


mation is available from the Jamison Cold Storage Door 
than any other Cold Storage Door in the world, 


Co., Hagerstown, Md. 
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CUGINGE HULK MATERIALS 


SPROUT-WALDRON' 


in 


SIZE CLASSIFICATION 
EQUIPMENT 


RICHMOND/ SPROUT-WALDRON 


GYRO-WH'P SIFTERS 


They're amazingly compact, yet sift in huge volumes 
— real space sdvers. Simplified design cuts mainte 
nance and cleaning time and makes possible the 
utmost sanitation. Available in many sizes. Stainless 
steel and wood construction. Write for Bulletin 


135-A! 


RICHMOND/SPROUT-WALDRON 
GYRO-SHAKER 


Big capacity. Screen readily accessible. Low head 
room requirements. Carbon steel construction — 
stainless steel parts available. Dust-tight —can be 
made gas-tight. Write for Bulletin 160! 


EQUIPMENT FOR 8! 
REDUCTION MIXING 
BLENDING PELLETING & 


HANDLING PRODUCT 
CLASSIFICATION 


e number on card at back 


‘Big Hus 


The famous line of RICHMOND equipment — 
now manufactured by Sprout-Waldron — offers 
you more than ever before. 

In addition to new, improved features and 
the most advanced designs, you get expert 
engineering guidance on installation... plus 
finest workmanship and service... plus 100% 
reliability. These extra BIG PLUS values are 
yours at no additional cost with RICHMOND- 
SPROUT-WALDRON equipment. Write for com- 
plete details. 


RICHMOND/SPROUT-WALDRON 
GYRO-PEDESTAL 
SIFTERS 


Compact! Sanitary! Dust-tight! 
High-speed! Designed for han- 
dling batches or streams of free- 
flowing materials containing small 
percentages of oversizes. Can be 
aoe Vital parts are of stain- 
ess steel. Write for Bulletin 139! 


RICHMOND/SPROUT-WALDRON 
STREAM 
SPLITTER 


Splits one stream 

into two to eight 

equal divisions. 
Handles all types of 
free-flowing materi 

als. Requires little 

space. Easy to install. Has 
many money-saving applica 
tions. Get full details. Write 
for Bulletin 137! 


| SPROUT-WALDRON 
anemee Manufacturing Cnugixcess Sixce (8606 —— 


15 LOGAN STREET °* 


MUNCY, PA. 


PR/504-F 


FOOD ENGINEERING, SEPTEMBER, 1957 





Samuel Levine is newly ap 
pointed general sal and ad 

rtising manager of Vita Food 
Product In New York 
City. A 10-vr. member of the 
organization, he now spear 
heading a program to broaden 
the company product — dis 


tribution 


Leon Mandeville has taken thi 
newly created post of assistant 
to the president of ¢ inada 
Dry Ginger Ale, In Most 
recently he was in charge of 
the firm’s Southeastern Divi 
ion, and earlier was operation 
manager handling the com 
pany Atlanta activitic 





newly expanded Dromedary 


plant at Lyons, N. ¥ 


Heeny Frosted Foods Ltd., 
Ottawa and Laprarie, Que., ha 
tarted construction of a new 
$700,000 food freezing and 
processing plant at Sherwood 
Prince Edward Island. Plant i 
xpected to be opened next 
June by new subsidiary, Prince 
Idward Island Frosted Foods 


Ltd. 


Inland Empire Dairy Assn. 
producer of Darigold products 
it Spokane, Wash., has put 
hased equipment and routes 
of Curlew Creamery Co., Spo 
kane 


Ocean Garden Products, Inc., 
San Diego, plans to take over 
the fresh and frozen seafoods 
operations of Marine Products 
Co., of the same city 


Pillsbury Mills, Inc., has started 
onstruction on a new plant in 
Kast Greenville, Pa. It will 
make company’s complete lin 


of refrigerated dough product 


I. Staley Mfg. Co., Deca 
tur, Tl has purchased the 
vrup busine of Shreveport 
Svrup Co., Shreveport, La 


Associated Industries 


Canadian ‘Thermo Control Co. 
Ltd., Montreal ha been 
formed joint! ) Thermo 
King Corp., Minneapolis, and 
A. V. Roe Canada Ltd., ‘I< 
mto. It will manufacture and 
market all Thermo King prod 


icts not only in Canada but 
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also throughout United 
dom and_= sterling blo 


tric 


Food Machimery & Chemical 
Corp., has ippointed Ired 
Luhdorff as service manager of 
its Canning Machinery Di 


western ope! ition 


Ryerson & Son, 


] 
it Vare 


Joseph 'T. 


Inc.’s new Indianay 


house is now open for 
| 


tion 


Minneapolis-Honeywell Regu 
lator Co. has leased a new 
$300,009 plant in Fall River 
Mass., for production of a n 
line of electroni industrial 
controls. George W. Hoffmei 
ter is general superintendent of 
plant 


Owens-Illinois Glass Co.'s 1 
Atlanta plant is now in oper 
ition 


Deaths 


William J. Davidson, 
tired pl ident of Ne 
Div. of Great Atlanti 
lea Ce 


Sherwood C3, Gaddi« 
perintendent of We 
plant of Utah-Idalv 


Harry M. Griffiths, 
ber of board and 
ternational Salt ¢ 


Prof. Harry B. Walker 
retired head of [ if ¢ 
Department f 
] 


Iingineering and 


food processing 





SALAD 


DRESSINGS 
JAMS AND 


JELLIES 





CORN STARCH... 
»». CORN SYRUP 
... REFINED CORN OIL 
-..- DEXTROSE 


Among food processors using Clinton prod- 
ucts, you'll find them all — canner, packer 
and baker . . . brewer, candy and ice cream 


maker. 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 


fined corn oil for the food industry. 


That’s why our customer files hold some of 
the best-known food names in America, If 
your name’s not there, it ought to be! Can 
we get together soon? 


technical service 
j F in connection with 
your specific prob- 
lems is available 
upon request. 


Qhsality products 


FROM THE WORLD'S CORN CENTER 


remember 


f 


iis //)) CLINTON CORN PROCESSING COMPANY 
iii) CLINTON, IOWA 
_ . 1957 


Our S0th Anniversary Year 190 
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Just tell us here at Master what you want in 
power drives—and get the utmost in flexibility, 
compactness and performance, It probably 
won't be as complicated as the multi-shaft Gear- 
motor illustrated here, with 14 shafts turning at 
diverse speeds. But, regardless of what you 


need, Master can supply the right combination 
of horsepower, shaft speed and mounting fea- 
tures with whatever Master components are 
required—all combined in one compact efficient 
unit. Just ask for information. 


THE ELECTRIC COMPANY, Dayton 1, Ohio 





Motor Ratings. 
Motor Types... 
Construction . 


Speeds........ 
Installation... . 


Power Drive 
Features...... 


% to 400 H.P. All phases, voltages and fre- 
quencies. 

Squirrel cage, slip ring, synchronous, repul- 
sion-start induction, capacitor, direct current. 


.Open, enclosed, splash- proof, fan -cooled, 


explosion-proof, special purpose. 
Single-speed, multi-speed, and variable speed. 
Horizontal or vertical, with or without flanges 
and other features. 

Electric brakes (2 types)—5 types of gear re- 
duction up to 432 to 1 ratio. Mechanical and 
electronic variable speed units—fluid drives 
—every type of mounting. 

















FOR THE LATEST.NEWS 
ON INSTRUMENTATION 
Write for your regular SPOTLIGHT 


Scientific Products 
Division of American Hospital Supply Corporation 
Department FE « 2020 Ridge Avenue « Evanston, iil. 


SPotlights will bring you valuable and 

newsworthy information on the latest 

laboratory equipment and technics—including 

special savings and values on approved 

supplies and instruments. Title___ 

To receive your free SPotlights, just fill out Company 
and mail the coupon at right—or circle No I51on Address 

the Readers Service Card in this magazine. City 


Please place my name on your maliling list for SP Bulletins. 


CN cactepiictnicnncttnrsiiines 














— 
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when you consider 


what product contamination 


costs you 


KETTLES OF 
CRUCIBLE 
STAINLESS 
COST LESS 











Install a kettle made of Crucible Stainless Steel and you’re 
certain of this: it can’t alter the flavor or change the 
appearance of food. It never takes flavor away either. It 
effectively resists the really harsh processing liquors and 
never chips, peels, or cracks. And no foods, no matter 
what corrosive acids they contain, can break down its 


smooth, shiny surface. That’s why Stainless Steel kettles 





cul product contamination that wastes money. 
It’s this ability to save money that accounts for the 
growing impact of Crucible Stainless on the food indus 
try. leaning is another good example : Stainless cleans 
5 times faster than any other metal. And it comes clean 
sO thoroughly that Stainless equipment can be used on To get more facts about Crucible Stainless. take either of 
many jobs flavor never carries over from one product these simple steps: (1) write for free 40 page booklet dis- 
to another. cussing the use of Stainless Steels in the Food Processing 
In the long run, the more equipment you have made of Industry. or (2) contact Crucible Steel Company of Amer- 


Crucible Stainless, the less you'll pay to process food. ica, The Oliver Building. Mellon Sq., Pittsburgh 22, Pa. 


C 8 UJ C | he LE} first name in special purpose steels 


Crucible Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Ltd. 
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ADVANCES IN TECHNOLOGY 


Colored Potato Chips 
Dyeing 


lective col )] Ol 


potato hip Im varlous 
had 
taining their appetizing flavor 
the 
recently patented proce 
The essential compris¢ 
Peeling and slicing thi potato 
tarch; 


water to 1 


whil r¢ 
ceping qualities, 1 ubject 


| 
teps 


vashing to remove 
essing with hot 


gal 1) dveing 


pro 
HOVE 
ooking. Re 
inpcrative Other 
the brown color of the cooked 
hip will mask the dy 


\fter 


ind 
moval of sugar i 
VIS( 
washing to remove 
raw chips are subjected to a hot 
bath (160I for 


tiie 


vatel ibout 








min. ‘This is followed by another 
120k. for 5 min [he 
higher the temperature of the water 
the whiter the raw chip thre 
Crispel ifter they ar 


vashing at 


ind 


cooked 








Then Come VCIng ill 1 ¢ 
mercial product known as Ben 
id color Different 
ire obtained by mixing more 
{ the base color Cre part of dy 

mixed with 100 part of 
110] th 
for 1-3 min., ¢ 
of hade ar 
the usual 


Patent 


yin 
Hur 
iquid fi color 


two or 


Continuous 


A unit for 
terfat 


water at 
rsed 
on depth 
followed bi 
) | cooking ration US l ( ulting produ es 
89 (156 \p! 16, 195 iid to have fence ind qualit 
to normall hurned butter 
hine c rl 1 vertical 
lindes 1] d above 


ind an inclined I ection 


churning 36-4 but 

itl I, ind hav 

ot 60-430 kg butter 
l¢ 


and hip iT¢ DiddTNN 


ream continue 
| pending 
ired. ‘This i ) 
ll cicyV¢e pea Iht 
Opry 
| 


tila 
Thi 


( hurmin y Ci 


hha 


Improved Sausage Casing 
In sausage ewed 
Pre 

when 
ri through which 

uch a lt o1 


employing a 
Ing, a patent | invention i 
tretching of the 

is hung fo 


Latter 1 provided wi in injector 
bung 


minor imeredient 


moking 
handling with resultant 
labor, and (« climinate 
entional cooking in 

Optimum ad 


cntion are ( 


mtioxidants can be 
butter 


lindes 


LIVIN Z 


ing of incorporated in the 


mn Phe churning contain 


intag 
th 


ured when 


Buttermaking Machine 


two set f oO crlapping hy ifing el 
ment One set is fastened to sta 
tionary ¢ Cl \ the other to 
rotating disk (B fixed to cen 
ti haft (¢ 


ind 
that i 
which 1 


of cylinder and 
veen the sets of 


ranule ir 


| 


and 
the 

ind ection 
the ed into 


Prom a\ | } 


ranul 
out ot 
vorking 


formes 


| 
rmuilt 


pre 
I 





for supporting th 
tached adjacent the 


ewed bung i 

rown end of th 

tufhing is toward this end 

ult of thi procedure ifter 
tuffed tied, it 

mmediateh tree ion of the m 


it remains for the ubsequent viien product 


Phosphates In Sausages 
Addition of 
onents of 


bol 
i 


bung and 
hosphate 
I 


ind 


hung ona 


peration of teaming, cooking 
: : 
moking ink chilling 


] 
I 


( OM pad ( | 
handling, the 
eliminated 

t 


! 1 


cooking. Rapid 

( olor when pl 
than with ordina 
1] 


hal 
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cithe i unetapho 
phate 0 ie of /O% tetra 
odium Mlium acid pyropho 
phat Cl idded hood lech 


nolo ‘\ 


System 


Milk Sterilizing 
Novel f ty 


" i new 


Belgian 
continuou bottled terilizing 
plant hot air in 


final 


reduction in 


heating 


ipproximatel 
! 


pint consist 





DETERGENTS AND 
BACTERICIDES. 





fe ves n 
for hands 


FLASH-KLENZ 


organic acid deter: 
cian high tomporezere 
| neutralizes 
ipment. Completely 
ons removes baked-on mineral ée- 
osits The latest scientific eo 
sant to lime or ‘‘stone ee ih 
Sion Eliminates abrasive methods 


KLENZADE XY-12 [i 


Non-corrosiv 
gent for cle 


hypochlorite Fe 
“se in food FF 
Rapid and Cs 
ipment —e all hy Ae 
ready for = solution, aiwa . 
settling necessary ~ dissolving or 


ment or residual annceves n© sedi. 


Concentrated 
solution ¢ 


SPECIAL PSTEROONTS 
ond equipment temperoture 
saatilay sacipnent end teen prov 
sure ¢ 4 


Offices in Principal Cities 


DE PRODUCTS, Inc. 


BELOIT, WISCONSIN 
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of a number of vertical chambers 
through which pass endless conveyors 
fitted with bottle holder 

In operation, milk is flashed to 
266-751. in a continuous § sterilizer 
cooled to 165k. and bottled. ‘Vhen 
bottles pass through 2 preheating 
chambers containing water at 209 
ind 212] 

On cmerging from the 2nd pr 
heater bottles enter the sterilizing 

tion, through which air at 240] 
is circulated at 6,000 cfm. by a 10 
hp blower Bottle 
ection for about 25 min., and tem 
perature of the milk is raised to 230] 


respectively 


remain in thi 


Cooling is effected by passing the 
bottles through 4 water column 
l’cmpcratures here decrease from 210 
to 120K. cooling the milk to about 
130K. Further cooling is possible by 
use of cokl water sprays. Capacity of 
plant is 2,000-4,000 liter bottles /hr 

Zuivelbereid en Handel, 62 (31), 
630, 1956. (In Dutch) 


Milk Treatment In Sweden 
About 40% of the milk consumed 
in Stockholm is treated by a recently 


developed process called Clarifixa 
tion 
I'he process is carried out at about 
130-40F. in a specially de signed cen 
1 skimming bowl 
tationary paring 


trifuge having 
equipped with a 
homogenizing disk of large diameter. 
Bow! is so designed that the smaller 
fat globules are continuously dis 
charged along with the heavier (skim 
milk) fraction 

[he large fat globules move to the 
center of the bowl where they strike 
the paring disk and are broken into 
maller on [hen they are diverted 
into the skimming bowl and mixed 
with incoming milk to be re-sepa 
rated. Globules that have been r 
duced sufficiently in size are then dis 
charged with the skim while larger 
ones are again exposed to the paring 
disk 

[he equipment is coupled to the 
regeneration section of the heat ex 
changer so that the treated milk is 
returned to the heating section and 
pasteurized. As in conventional 
clarifiers, impurities are climinated 
is Slime Svenska Meyjeritidn, 
49(11), 151, 1957. (In Swedish) 













































































New Sugar Cooler, Dryer 
\ unplified method for 
md drying washed sugar directly after 


cooling 
centrifuging is now employed in a 
Dutch refinery 
lhe installation consists of tunnel 
\ in drawing which i 
divided horizontally into two com 


ibove ) 


partments by means of specially de 
igned louvres. Sugar is 
through the top section from centri 
fuges to bagging machin In bot 
tom section are installed a number 
of small fans (B) which blow au 
through the louvres and the moving 
bed of sugar crystal 

Depending on whether product in 
centrifuges is washed with water or 
team, heat may be required to dry 


conveyed 


the sugar. When drying is necessary 
fans at entering end of tunnel are 


equipped with heaters Then re 
mainder force cold air through the 
mass to cool it. 

Air discharges from tunnel to hood 
(C) equipped with exhaust fan (D) 
that forces air through cylindrical 
wet dust collector (IX). Here, a 
creen of water dissolves the fine 
particles of sugar carried over by the 
humid air. As the resulting syrup be 
comes concentrated it is returned to 
the juice tanks and replaced with 
water 

Advantages of the system are: (1) 
Reduction in damage to the sugar 
crystals; (2) 
cf the dust, and (3) minimum of 
floor space and foundations required. 

Food Manufacture, 369, Aug 
1957 (turn page) 


eparation and recovery 
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One look at the huge, sprawling buildings at one of the Exchange Products plants and you know that big things are 
happening inside. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona 
Conveyer belts hum along in every direction. And Exchange products are shipped to nearly every part of the world 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the watchword at Exchange 
Products plants. Everything has that “just washed- 
down” look. Every four hours, extraction equipment 
is completely cleaned. Every third day, the entire plant 
closes down for a thorough washing. 


us research department is main- 
tained by the Sunkist Growers to develop new growing 
methods, to improve manufacturing processes, and to 
perfect better products. Today, with a backlog of more 
than 60 years experience, Sunkist has accounted for 118 
separate U.S. patents. 


Exchange quality is assured by constant checking in 
extensive testing laboratories In fact, rigid quality con- 
trols have been set up throughout the plant to make sure 
that every product measures up to Exchange quality 

Sunkist produces more than 400 different citrus products, 


Just three of many Ex hange products are Exchange 
Preserver’s Pectin guarantees a more uniform fini hed 
product; Exchange Low Methoxyl Pectin—jells without 
sugar, tasteless, controls “weeping” in pies; Exchange 
r of any food, 


Lemon Juic brings out natural flav 


Superior acidulant, excellent anti-oxidant. 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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Hamilton new 501 
bodymakers are in 
service at many 
well-known plants 








t 


Installations pictured above, Hershey Chocolate, Hershey, Pa. (top); Sherwin-Williams, Oakland, Calif. (lower left); and Dole Pine- 


apple Honolulu, indicate how leading packers have chosen Hamilton's new 501 Bodymaker to meet can requirements efficiently. 


The main feature of Hamilton’s new No. 501 Bodymaker is its central 
drive shaft. This unusual design results in fewer wearing parts and 
gears and improved accessibility. 

Write today for a descriptive bulletin of the world’s most com- 
plete line of can making machinery. 


Etamilton DiwviSioOn. uanmitton, onic 


BALDWIN : LIMA: HAMILTON 


« Mechanical a i hydraulic presses « Can making machinery « Machine 
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Sugar Filtration Tests 
Influenced by Salts 


lilterability of raw sugars is often 

tested in the laboratory with a Daw 
m-type pressure filter and diatoma 
ccous earth. 

Ihe test is an arbitrary one and 
useful, but frequently its indications 
do not correlate well with behavior 
of sugar in refinery filtrations. For 
filtration rates of pure sugar solutions 
ire considerably affected by presence 
if salts 

A 0.25% solution of Ca Ch fil 
tered 43% faster than the distilled 
water from which the solution was 
miade, and K, Ca, and Al Cls in solu 
tions of pure sucrose (60% sucrose 
with 0.16% salt based on the sugar 
weight) increased filtration rate 17.5 
19.3%. Behavior of raw sugar solu 
tions is more complex, but their fil 
tration rates can be altered by chang 
ing pH and by addition of salts. 

Variations in filtering rate of sugar 
olutions seems to be due to inter 
ictions of the salts present in the 
ugar and in the water used for dis 
solving it, with the colloids of the 
ugar and with the diatomaceous 
earth, which is not the completely 
inert material in filtration that it is 
gencrally believed.—Ind. @& Eng. 


Ch., 904-6, May, 1957. 


Fat Extraction of Flours 
Gives Strength to Gluten 


Gluten, a highly proteinaceous 
component of wheat flour, always 
contains a relatively large amount of 
fatty substances, bound to it by a 
phosphatide such as lecithin 

Phe choline-phosphoric acid por 
tion of the phosphatide is oriented 
toward the protein of the gluten and 
the fatty acid end of the molecul 
binds the fats 

It is this gluten-phosphatide-fat 
complex that makes washing of 
gluten from low-grade flours such a 
difficult job, and that is responsible 
for the characteristic extensograms of 
these flour 

If the flour 1s extracted with a fat 
olvent, the gluten washed from it 
is much stronger and more resilient 
It also oxidizes 
ind takes on a rancid odor, suggest 


much more rapidls 


ing presence of unsaturated com 
pounds on the protein surface. On 
extraction of the fat-free gluten with 
alcohol or alcohol-benzene to remove 
phosphatides, the ductility and ela 
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Packaged Air-Cooled Compressors — 
Yr through 20 horsepower 


Other Compressors to 6000 Horsepower 


You can't minimize the import- 
ance of a reliable source of com- 


pressed air 


Ingersoll-Rand Compressors are 
designed and built for maximum 
performance with minimum main- 


tenance 


If your plant is in need of an 
air cooled compressor in the Vp 
through 20 horsepower range... 
don't gamble, make sure you get 
the Best 


ersoll-Rand 


1! Broadway, New York 4, NLY. 
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New... /mproved Advances in Technology 


ticity were lost, but swelling in water 


DUST COLLECTOR [eee | an tock phen 


Baking properties of low grade 

L flour can be improved by fat ex 
NEW CRONE POON POOTOES : traction, partly because of decreas 
momar toteeser Gale } ing the lubrication between gluten 

particles, but mostly because of the 


oy oo ey vag 4 \ greater susceptibility of the extracted 
NEW ter distribution of air eS ; flour to oxidation. Copper salts ac 
and material ~ celerate the oxidation effects which 
. : ive much more pronounced in fat 
NEW <p er cae extracted than in unextracted flours 
homer ances sleet > (he natural fats of flour are a regu 
sanitation requirements lator for oxidation of its protein 
ae ystem.—Revue des Fermentations 
NEW seal surface design as - or oa et des Industries Alimentaires, 11(6), 
sures air-tight operation we 261-70, 1956 (In ] nglish ) 


for highest efficiency 








Cling-Free’ surface 








THESE MAJOR DESIGN IMPROVEMENTS eae a Dextrose Forms Antioxidants 
on the widely used and highly ‘ 1 i i i 

n Cookies During Bakin 
regarded “Microclone’’ M-40-A ° 9g Sa g 
Dust Collector mean... higher re Addition of a small amount of 
turns on your investment in food dextrose to sugar cookies retards the 


processing equipment, WRITE TODAY ... deve lopm« nt of org inol« ptic ran 


for more information and cidity, and increases their shelf life 
descriptive literature palaces 
ipproximately 70 


This was demonstrated by storage 


».0. BOK 2500 > BUFFALO 25, N.Y. tudies involving cookies mad¢ with 
60% sucrose, and with 55% sucrose, 


5% dextrose. Former did not brown 
noticeably, contained only small 





. amounts of reducing sugars, and no 
0 em reductones. 
- 


Dextrose-containing cookies 
browned during baking, and had 
about 4 times more reducing groups 


We must protect the delicate flavor of citrus juices during 
pasteurization of our pulpy juice without fouling heat 
transfer surfaces . . . and we must be able to vary 
capacities easily. than the sucrose ones. They con- 


tained detectable quantities of reduce 


a. Enter the APV ENGINEER... tone-like compounds. 


Available on with years of experience and know-how accumulated When stored at 67.7% RH, ran- 
APPLE JUICE through serving the world’s largest juice and food proc- cidity was detected in the sucrose 
rT) iaelaeltiia: essors cookies after 24 days, and in the 


ABY FOODS 
oneal cannes dextrose containing ones in 40 days 


BEER SOLUTION: At 11.1% RH rancidity developed 
CITRUS JUICES Use unequalled high efficiency APV Self-cleaning Para ifter 64 and 96 days, respectively 

COPFEE (volubte) flow Plates. No possibility of overheating delicate flavor l'ests indicate that reductone-like 
eaiae sendy aig (juice temperature cannot exceed the temperature of the 
hot water used for heating). Extremely rapid flash heat 
and/or cooling cycle in a single Paraflow Unit. 
and temperature duties are easily changed cookies, contain antioxidants that 


ee compounds, formed during — the 
EDIBLE OLS 
EGG (liquid) Ing 
felae Sil.) Capacitie 
GRAPE JUICE Q.E.D delay fat oxidation during storage 
GRAVY va Cl f 159-69. May 1957 
Cerea remustry ) ay 
HONEY PARAFLOW Plate ’ ne i ways , 
one eecniaalaaain Heat Exchangers 


LARD 
MILK * Protect Flavor 


MOLASSES * Guarantee Sterility Detection of Peel 


ORANGE JUICE at LESS COST Hi 
PECTIN in LESS SPACE In Orange Drink 


PIE FILLINGS in Continuous Flash 
PICKLE BRINE re and : Orange beverages made by crush 

villing Systems 
PINEAPPLE Juice ing whole fruit can be distinguished 


PRUNE JUICE 
Team LLL se) from those made from the juice only, 


SERVES THE WORLD'S LEADING by chromatography of a be 
sours Chroma graphy 1 DenZzCcHne Cx 
srancn PASTE PARAFLOW ‘foco ano suice processors ssnst, dollowed Gor sgudivenmadion ks 
SUGAR SYRUPS Write for descriptive folder F-57 pec ific fraction eluted from. the 


TOMATO JUICE 
TOMATO PASTE chromatography column. 


VEGETABLE Ol APV COM PANY, INC. A sample of the drink (25 ml.) is 


VINEGAR 
extracted with three 10-ml. portions 
of benzene which are then passed 


browning reaction in the dextrose 











oud many elber 137 ARTHUR ST BUFFALO 7, N.Y 
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Save on labels 


—with Tickometer imprinting! 


With a Tickometer you can imprint labels as you need them 
—weights, sizes, grades, colors, quantities, dates, codes, etc. 
Print no more than you need for immediate use, reduce 
inventories and printing costs, save storage space 

and records, and avoid label waste! 





e The Tickometer is a precision imprinter, with speeds 
up to 1,000 pieces a minute! It has an impression 
surface of 2-%46 by % inches, registers closely, handles 
sizes as small as 1 by 2 inches, to as large as 15 by 15 
inches (depending on model). Prints on most weights 
and finishes of paper, and on light card stock. 

e Feeds and stacks automatically, can be used without 
special skill or training. Also counts—can make a 
predetermined count, register part or full totals, with 
optional consecutive numbering. It’s so accurate, 
banks use it to count currency! 

e The Tickometer also earns its keep in a lot of 
other ways...can stamp, mark, cancel, sign, date 
coupons, cards, checks, sales and production slips, 
tickets, tags, etc.—is a valuable time saver in any plant 
or office. You can buy it or rent it. Requires minimum 
maintenance. Pitney-Bowes service from 302 points, 


Call the nearest Pitney-Bowes 
office for a demonstration, Or 
send coupon for free illustrated 
booklet and case studies. 


] Send free Tickometer booklet & ce tudies 


cated 


Counting & Imprinting Machine { 


= Name 
Made by the originator of the postage meter... I — 
Address 


branch offices in 103 cities in U.S. and Canada 
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SEPARATED AND CLOUDY UNAFFECTED 
when thickened with flour or ordinary starch. —when thickened with National’s COL-FLO. 


How gravies react to freezing and thawing 


e are actual gravies. Photographed after freezing and thawing 
y were made at same time. Handled the same way. Their formulas 
ng agent. Yet look what's happened to the gravy thickened 


th, appetizing gravy thickened with 


ur fr 7en f ds ‘ 


Why not see for yourself how COL-FLO safeguards the quality of sauces 


and gravies from freezing to eating. Write for a free sample and data sheet. 


@ 


STARCH PRODUCTS INC. 
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through an alumina column, After 
washing the column with an i pro 


panol solution in petroleum ether, 


n clution with acetone in petroleum 
ther removes the distinguishing 
fraction 

l'raction is e\ ipor ited to dry 
dissolved in chloroform ind the 
ibsorption coefhcient of the solution 
is measured at 325 mmu 

Drinks made with whole orang 
have a higher absorption coefficient 
(0.3-0.9 on a Unicam spectropho 
tometer) than those made from juice 
nly (less than 0.2 he substance 
iesponsible is not present in orange 
oil, but is derived from other por 
tions of the peel—Chemistry & In 
dustry, 734-35, June 8, 1957 


Crispy Carrot Product 
\ precooked food product made 


from comminuted carrots is the sub 
ject of a recent patent 

In its manufacture, fresh raw cat 
rots are washed and comminuted to 
1 relatively coarse size. Product is 
then fed to a liquefier which pro 
duces a thick-pouring liquid, con 
istency of which is reduced bi 
draining off as much fluid as possible 

Paste-like product is then mixed 
ith a starchy binder and a suitable 
leavening and flavoring materials, 
forming a dough that can be rolled 
into chips or extruded in spaghetti 
form 

Material is immediately dropped 
into hot deep-frying oil and cooked 
to a Crispy, Crum hy consistency. The 
product has golden brown colo1 
ind a pleasing carrot flavor. It re 
tains a high percentage of the valu 
able minerals and vitamins.—U.S 


Patent 2,785,981, Mch. 19, 195 


Coffee and Tea Extracts 
Spray-Dried as Foam 


Better control of bulk densit 
particle size, and color is claimed for 
a patented method of spray-drying in 
which solution to be dried is first 
converted into a foam by admixture 
of a gas 

The process is particularly applic 
able to drying aqueous coffee and 
tea extracts. Here it yiclds a coarse, 

imular product which is preferred 
to fine powder because of its free 
flowing characteristic improved 
rate of solution, darker and more at 
tractive ippearance, 

By way of example: Coffee extract 
containing 55% solids was pumped 


FOOD ENGINEERING, SEPTEMBER, 


Made of 
du Pont 
TEFLON 


at food acid " alkali ‘ 


that is extremely anti-he 


Chemiseal Valve Packing 











Chemiseal Packings and Gasket 
contamination and sanitation problem 
Designed of chemically inert TEFLON, 


replacing other types throughout the food 


¢pecialicts ... 


IN FOOD PLANT PACKINGS AND GASKETS 


Chemiseal Teflon Jacketed 
Gaskets for Standard flanges 
and glass-lined steel con- 
nections. Catalog AD-154 


Chemiseal Teflon Jacketed 
Gaskets for corning conical 
flanges. Catalog AD-154 


il Industrie 


du Pont yonder plastic that laugh 


temperature 
ind 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 
gla , gla lined, porcelain lined and 
metal piping equipment, These filler 
are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catal t No. AD-154 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low vlan pre ire and operating 
torque. Extremely resilient, tough 
and anti-he not seize the 
Valve tem or shaft even when han- 
dling the most difficult solutions, 
Supplied in vith square end 


adapter Catalog No. AD-155 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-v al that not only pre 
vent AXIAL Set ye, but also seal 
against shaft and stuffling box a 
well, Supplied in sets to meet specific 


requirement Catalog No. AD-155, 


S GASKET CO. 


UNITED STATE 
New Jer 


Camden | 


asket Plastics Division 


OF THE GARLOCK PACKING COMPANY 
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jumping, 


pro cs 


To the 
consumer 
“VACUUM 
PACKED” 
implies fresh- 


VACUUM 
AY IOLA 


FOR THE 
FOOD INDUSTRY 


ness and de- 
pendability — 
vital selling points 
for all food prod 


ucts — from “soup to 


“ 


nuts.” Beach-Russ is a 
pioneer in aiding food 

processors and food equip- 

ment manufacturers in de- 

vising new methods of proc- 

essing and packaging — of 
guaranteeing product quality — 
through the use of vacuum. Beach- 

Russ Vacuum Pumps are available 

in types and sizes to meet all needs 
from 1 to 1800 c.f.m., 


vacua. If you need technical advice in 


at high or low 


planning a new installation, 
Beach-Russ. Write for Bulletin 89, 


contact 


BEACH - RUSS COMPANY 


50 CHURCH STREET NEW YORK 7, N 


pNelsla at or 57 





This Endless Belt 
Gives Endless Service 


in 
e Processing 
e Packing 
e Shipping 


FLEXIBLE STEEL 


CONVEYOR BELTING 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, 


a , a Porte Belt will carry your product through every operation, plus packag- 


toring and ¢ shipping, safe ly, quickly and economically. Its strong steel 


mesh construction resists loading impacts, prevents creeping, weaving, and 


and permits the circulation of air, and liquids around products in 
also facilitates cleaning and sterilizing. 








Available in 14” x 1"; also 1” x 1” in any length and practically any width. 
Ask your Mill Supplier or write 
for illustrated literature, prices. 








LA PORTE | 
(Ee 


/ 
ral BOX 124 La Porte, Indiana 
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at 40 psi., and a controlled flow of 
CO, gas was introduced into the 
extract at the same pressure. Com 
bined flow of gas and liquid was then 
raised 150 lb. pressure with a booster 
pump and discharged to a high-pres 
ure reciprocating dryer feed pump 
in which the foam was compressed 
and raised to the 4,000 psi. Density 
of the foam at the high-pressure 
pump measured at atmospheric pres 
sure was adjusted to 0.5 g./ml 

Bulk density of the spray-dried 
product was 0.25g./ml. It was dark 
in color, of coarse particle size, and 
readily soluble in hot or cold water 
Similar results were obtained with 
tea extract.—U.S. Patent 2,788,276, 
Apr. 9, 1957. 


Counterflow Regeneration 
Of lon Exchange Beds 


Experimental use of upflow in 
tead of conventional downflow re 
generation of exhausted exchanger 
beds has led to development of 
counterflow regeneration with at 
tendant economy and decrease in 
cation leakage of sodium ions. 

In upflow regeneration the ex 
hausted sodium band is first con 
tacted with fresh acid, and the bot 
tom part of the bed is most com 
pletely regenerated, 

It was soon found, however, that 
the low density of modern resins led 
to channeling with resultant poor 
contact, low capacity, and poor efflu- 
ent quality. This was overcome by 
placing a barrier at the top of the 
bed. ‘This holds it in compact form 
and insures optimum contact be 
tween acid and resin. 

A screened distributor was placed 
it the bed level, and as regenerant 
introduced at the bottom 
an opposing flow of water was 
brought in at the top. Combined 
treams were taken out at top of bed 
With proper adjustment of the two 
flows, expansion of the bed was in 
igmincant. 

l'ests were made with counterflow 
ind convention using 
water containing 50% sodium and 
17% alkalinity. Effluent produced 
by counterflow was of substantially 
higher purity throughout. Conven 
tional downflow regeneration gave an 
7% \eakage, upflow pro 
duced 6.9%, and counterflow aver 
aged 1.2%. Industrial installations 
have confirmed the experimental re 
sults.—Paper presented at American 
Chicago, March 


acid was 


regeneration, 


~ 
average of 2 


Power Conference, 
28, 1957 
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_ FASTER... FOOLPROOF... LESS COgTLy! 
Meet toughest lubrication requirements 


with this centralized 


ALEMITE ACCUMATIC SYSTEM 


Can be installed on any machine in 4 easy steps! 





1, Remove grease cups or 
grease fittings. 





2. Connect each valve in system to 
its two lubricant supply lines 





Type Il Accumatic Valve 


Handles difficult multiple-bearing lubrication un- 
der all conditions. Fully sealed for clean lubrica- 
tion of power shovels, cement kilns, conveyors — 
any outdoor or indoor installation. Operates 
whether completely immersed in fluid .. . covered 
by dirt or grit . . . or protected by anti-corrosive 
paint. For fluid oil or light grease. Four sizes, de- 
livering from .050 to .500 cu. in. of lubricant. 


Fully hydraulic—no springs to adjust or replace. 


Now available with Lubrication Recording 
Cycle Counter —for a fully automatic record 
of bearing lubrication! 


Tests show no appreciable variation in the amount 
of lubricant discharged after 73,312 cycles— 
equal to 122 years of twice-a-day service! 


ALEMITE ACCUMATIC ADVANTAGES! 


@ Prevents application of wrong lubricant. 


© Seals completely against damaging dirt, grit and water. 


© No parts are neglected — lubricates inaccessible 


and dangerous bearings at regular intervals. 
@ Eliminates product spoilage due to over-lubrication. 


© Eliminates point-by-point lubrication methods — 


services all bearings in one operation. 


© Delivers exact amount of lubricant to bearing. 


IN BAYOU DMT 


88G US PAT OFF 


Alemite, Dept. $-97 


=. 3. Connect valve outlets 
to inlet of bearings. (Each 


< 
© t ) valve serves two bearings.) 
: 








4. Provide central pump for 
supplying lubricant to system. 





FR EE 5 Alemite Accumatic Catalog 


1850 Diversey Parkway, Chicago 14, Illinois 


Nome 


Address 


Division of STEWART-WARNER CORPORATION 


City 


Please send me my free copy of the complete Accumatic Catalog. 








quality proved 


POWELL VALVES 


sinless Steel Fig. 2491-—Stainless Steel 0.S.& Y 
Pounds W.P Gate Valve for 150 Pounds W.P 


net. Insid 


Y"’ Valve 


Outside Screw 


for quality-crafted flow control 


Ask your Powell Valve Distributor for the facts about quality-proved bronze, iron, steel and 


corrosion-resistant valves. Whatever your flow control problem, there’s a Powell Valve to solve it. 


THE WM. POWELL COMPANY, CINCINNAT! 22, Ono... 111th VEAR 
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Frozen food executive Philip E. Ritter tells why he chose Armorply — 


"We needed sub-zero storage space in a hurry 
...and got it with an Armorply cold 


room 


bolted to 
cun easily 


New ark, 


Armorply rooms can be 


Armorply-faced sections ar 
gether fast. That's 


moved, ¢ xpanded or 


Aluminum Armorply cold room built for Ritter & Sussman, 145 Emmett St., 
New Jersey, is a self-contained unit on its own concrete 
built indoors or outside 


base why rooras 


Note the window which permits loading directly from box. be tered in shape 


with untrained labor, 


Q, What led to the installation of your cause there are actually 8 inches of 


Armorply cold room? 

A. If we wanted to keep our 100 em- 
ployees and 15 trucks going, we needed 
more storage space .. . and needed it 
fast. Just as important, because 
business is growing so fast, we wanted 
a cold room that could easily be 
panded. We looked ’em all over . . . and 
found that Armorply cold rooms as 
manufactured by Freezer Box Division, 
Annapolis Yacht Yard Ine. filled the 
bill best. 

Q. How long did it take to build your 
Armorply room? 

A. After the floor was down, both the 
unloading of the prefabricated sections 
and the 
just one 


our 


Cx- 


assembling of the room took 
week, Full instructions made 
the workmen’s job easy. 

Q. Where is your Armorply room lo- 
cated? 

A, Just where we wanted it. Outdoors 
next to our loading platform. Only a 
concrete base and a rain-shedding roof 
were required to insure dependable 


ope ration. 

Q. How big is your Armorply room? 

A. It’s 32’ x 30’ x 9". And it holds over 
$0,000 pounds because there is 
The walls have no trouble- 


no 
waste space 
some projections, so we have no trouble 
stacking or moving food. 

Q., |s it easy to maintain sub-zero tem- 
peratures in your Armorply room? 

A. Believe were able to 
cool the room down to —10° in just 24 
hours. And we no trouble 
taining those sub-zero temperatures be- 


it or not, we 


have main- 
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Fiberglass in the walls 


Q. What other Armorply features im- 
press you? 
A, Ou 


proof and verminproof. 


Armorply room is moisture- 
And it 


looking inside 


stays 


clean and nice and out. 
It’s really helped our business already, 


and will help us even more in the 


future. 
* * 4 


Armorply is waterproof plywood with a 
face of steel 
copper or any other metal permanently 
both 


pane Is are lightwe ight, remarkably 


stainless aluminum, monel 


bonded to one or sick Armorply 
strony 
and easy to fabric ite Armorply cold rooms 
are comparable in cost to ordinary plaster 


and insulation units 


ts, Weldwood Armorply 


Nailing aluminum to cover joints... gis 
mooth, 


A product of 
UNITED STATES PLYWOOD CORPORATION 


WELDWOOD- The 


Freezer Box Division 
Annapolis Yacht Yard, Inc, 


i Thi free 


FREE: Please se 
Please have a sa 


NAME 
FIRM 


ADDRESS 


re data, circle this 


P. O. Box 791, Annapolis, Maryland 


Best Known 


§ imple of Armorply 
man call with full details 


to 


ili 


surface, 


METAL-CLAD 
PLYWOOD 


page number on card at back > 








table 

retracts — 
' almost - 
-— 2° —>. 


: 








Only this new Bliss Duplex Slitter 


can save you 


You can slash hours off every cutter regrind with 
this new slitter. That's because the first table re- 
tracts almost two feet—lets you get right in at 
the cutters. Simply attach the motor-driven 
grinder, then sharpen the cutters in place. 
This accessibility also simplifies set-ups and 
changeovers. And making things even easier is 
the exclusive design of the bearing housings 


they're quickly removed, easily replaced. The 


so much time 


side and back gages, too, are easy to reach and 
adjust, speeding up the entire process. 

In short, Bliss’ new duplex slitter cuts the 
heart out of downtime. It saves hours every time 
you sharpen or set cutters. Whether you slit body 
blanks or trim and square tinplate, you'll like 
the accuracy and speed of this most modern of 
slitters. For complete information write for a 


copy of our new slitter catalog. 


fU0U years of making metal work for mankind 


BLISS 


SINCE 1857 


E.W. BLISS COMPANY 


Executive Offices, Canton, Ohio 


PRESSES + ROLLING MILLS + MILL ROLLS + CAN MACHINERY + OIE SETS «+ ORONANCE 











QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


Erratic Cartoning 


Question: Last fall we replaced a 
hand-cartoning operation with an 
automatic high-speed unit. It a 
ated perfectly until the winter, when 
we started to get erratic results. ‘Tear- 
ing and jamming of cartons caused 
considerable time loss, although we 
hadn’t changed our method of opera- 
tion. 

After a while, the difficulty seemed 
to correct itself, but during the re 
cent summer months, we again had 
trouble. It doesn’t seem likely that 
the operation of such a machine 
would be affected by weather, still 
we haven’t been able to find any 
other variable. Do you have any idea 
of what might be happening? 


JULY PROBLEM 


Fuel Savings 


QOuestion—With the recent rise 
in fuel prices, our profit margin has 
been further shaved. Consequently, 
our management has ordered intensi- 
fied efforts to reduce costs. Someone 
has suggested that a “heat balance” 
study should prove helpful. Trouble 
is we don’t know just what this is or 
how to go about it. 

But we don’t want to miss any 
reasonable opportunity to make sav 
ings. Can you give us some pointers? 


Answer—A heat balance is an an 
alytical tool of the mechanical and 
chemical engineer, and it can be 
profitably applied to food-plant op 
erations. It is simply a tabulation 
equating total heat input and output 
ind losses 

The chief input item usually is 
the heating value of fuel fired to your 
boiler. Other heat 
fired and electrically-heated device 
which generally are readily evaluated 
Btu’s in the 
kw.hr. input. You will have to 
choose a basis for this study, 
30 that you will have heat input per 
hour, shift, day, week, ete 

lo measure heat input to the 
boiler, you will need scales or meters 
to measure the fuel consumption ac 
curately. Also, fuel heating values 


OUTCE iv@ gas 


in terms of gas, OF 


time 
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or cu. ft. must 


in Btu. per Ib., gal., 
be determined 
Accounting for 

goes 1S involved 
occur in the stack 
fuel, radiation, etc. ‘Their evaluation 
controlled “boiler test’, 
measurements must 


where the heat 
First loss« 
unburned 


More 
£ases 


rOGuire 5a 
in which many 
be made over a period of sustained 
operation. ‘This test is complicated 
thus it should be made by 
gineer, if qualified, or by a consult 
ant. 

There is further heat when 
ever your product comes off the linc 
it higher-than-room — temperature 
Heat goes to the atmosphere during 
can be esti 


your el 


loss 


cooling, and the loss 
mated from weight of product and 
its specific heat. 

Heat loss from buildings is particu 
larly cold 
months. This, evalu 
ited by a specialist 

Hot water used in cle Inup repre 
heat lo By 


temperature =r 


important during — the 


again, is best 


sents another moving 
d flow 
corder from one use point to another, 
mount of Btu's. in the hot water 
can be determined. ‘This is literalh 
heat loss “down the 

You may find it 
study the distribution of 
your own plant, that 
heat is rejected in cooling water 
through heat-exchangers 
cooling canals, cooling towers, et 
It is here that a heat balance 
start to pay off. 

For example, it may be possible to 


meter and 


drain.”’ 
urprising, as you 
heat in 


considerable 
( ond NSO 


Tal 





HOW TO DO IT? 


Readers are invited to submit to 
FOOD ENGINEERING answers to 
question, “This Month’s Problem.” Se 
lected answers will be published with 
credit (unless you specify otherwise). We 


pay space rates. 


JUST ASK US 


Subscribers also are invited to send in 
food engineering questions. We under 
take to provide answers free, to the best 


We do not 
Give full informa 


of our ability undertake 
costly investigations 
tion and your name, Your identity will 
not be disclosed. 

Write to Questions & Answers Editor 
FOOD ENGINEERING, 330 W. 42nd 


St., New York 36, N. Y. 
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heat-exchanger 
insfer these 
ilready paid for) to some of 


pr heating of fluids that 


| or concentrated 


ned 
le to ti Btu 


you! 


operation 
ire to be pasteurizes 
All the heat thu 
I Is to the 
of your plant, which 
cal goal 
Other sa 
pointed out by vour heat balance 
Thi might thin 
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Canadian Reply 


We suggest your reader reter to 
( hapter XXIX of “The Efficient | 
of uel,” publi hed in the United 
Kingdom by Her Majest Station 
ery Othe ( the British Ministi 
of Tuel inc Pow 

hi chapter deal 
heat balance ind, an 
vith the 
makes it 


vith graphical 

conunction 

emainder of the bool 

ple matter for anyone 
fuel problem 


na str 


PEt yoal 


to inal 

ethcent 
importance 
ind much attention 1 iven to the 
ubject. Consequi ntl A ire fa 
miliar with the compilation of heat 

Pa Mag Ceneral Re 
Manager, Canada and Domin 
Ltd., Montreal 


} 


balances 
hners 
ion Sugar Ce 


Janitor Work Schedule 


Question 


tor’s « 
It Vil 
Engine 
Omaha 
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---the triple-action 
colloid mill 


for homogenizing, emulsifying, particle 
size reduction in a single pass 








CONNECTIONS 


Exclusive TRI-HOMO a : 


“Tri-angular” Rotor-Stator . . groovings 
and materials for every need ¢ Uniform 
particle reduction to 001" without contami- 
nation ¢ Instantaneous micrometer adjust- 
ment while running . creep-proof setting 
¢ V-sheave drive for correct peripheral 
operating speed ¢ Higher output per horse- 
power ® Approved by sanitation authorities 
¢ Fully sanitary slip-on pressure seals ¢ 


fasy clean-up. Write for catalog ; 
Wide range of models for continu- 


T R |- -H 0 M 0 no Ny gg 
CORP. 261-C FIFTH AVENUE, NEW YORK 16, N. Y. 





Now... an efficient, economical way to 


IMPRINT WRAPPERS AS YOU PACKAGE 


“‘Rolaprinter 
Attachment Fits [Jj 
All Wrapping / 
and Bundling 
Machines 


Compact Gottscho ~: 
; 9R 7 @ 
ae | p. 
SS 


, *, 

Ideal for imprinting anything from a code-date on a preprinted wrapper to complete 
display copy on 5 sides of a bundle overwrap. Fully automatic . . . requires no 
attention during operation, synchronizes with parent machine at regular production 
speeds provides accurately positioned imprint. A miniature flexographic printer, 
the ROLAPRINTER attachment uses fast-drying liquid inks of any color and stick-on 
rubber type or dies. Assures consistent quality on all films, foils and papers. Mechan- 
ically simple copy changes and adjustments for different wrapper sizes can be 
made quickly by untrained personnel. Models available to imprint areas from 1 


to 24° wide , 
For complete information please submit details of your requirements, 


including make and model of wrapping machine. 


Automatic 
BiG ADOLPH GOTTSCHO, INC. | Production-Line 
enn. CODING, MARKING, 

Dept. V, Hillside 5, N.J. IMPRINTING 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal | MACHINES 








Questions & Answers 





Dust office furniture and desks, 
and empty all ash tray 

+. Clean toilets and plumbing fix- 
tur Replace toilet paper, soap, and 
paper towel 

5. Re plac burned out fluorescent 
lamps in office ceiling — fixture 
burned out incandescent lamps in 
loading room and garage-ceiling fix 
tures, and front flood light: 

6. mpty all waste containers im 
office, toilet ind joading room, 
ind dispose of trash from building 

Pick up soft drink bottles and 
return to rack in office 

Sweep loading-room floor and 
remove iccumulated mud from 
trucks to exterior of building 

9. Clean floor drains and sump 
pits in loading areas and remove 
mud from building 
Weekly: 

1. Wash loading-room floor, using 
care to keep water off walls and fix 
fur 

Clean and check lubrication of 
power lawn mower during lawn sea 
on. Keep blade sharp 
Monthly: 

1. Clean venetian blinds in_ of 
mcc arca 

Wash windows in office arcas 
ind across front of building, interior 
mid exterior 

3. Wax isphalt-til office floor, 
trip old wax from floor and rewax, 
is required, to preserve finish 

+. Clean ofhice-light fixtures 
Every ‘Three Months: 

1. Check fire doors to make cer 
tain they are unobstructed and op 
crate freely 

Wash all windows in loading 
oom, garage, interior and exterior 
Clean ceiling-light fixtures and 
window sills in loading room and 
VATA 
Every Six months: 

1. Clean gravel, et from roof 
nutter 
2. Clean and lubricate unit heat 
ers, clectric overhead-door operators, 
toilet exhaust fan, meeting-room ex 
haust fan, and well-water pump 

Clean dust from interior of 
drinking water cooler. Oil motor if 
mechanism is open-type unit 

+. Clean filters on office unit 
heater or furnace 

Clean and wax front alumi 
num entrance trim and canopy 

6. Clean and wax front sign and 
retouch any chipped areas in porce 
lain enamel 

Check all fire extinguishers to 
make certain they are full and ar 
range for refilling a required 
Yearly: 

1. Spra lay reas Ins spring 
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CAPACITY 


Choose from , to 3 H.P, in Copela- 
metic, the direct-drive accessible 
hermetic, and economical belt-driven 
models. Model TR-100 shown 


DEPENDABILITY 


Thousands of Copeland “ai  SRE> Fae) 


units now in use have 


ee 


given years of trouble 
free,over-the-road serv 
ce—proof of superior 
engineering, rugged- 
ness and dependability. 


i 
i 
i 
i 
i 
i 
| 
l 
I 
| 
| 
L 
1 
1 
| 
I 
i 
I 
l 


AVAILABILITY 2? 


— “FA. 


a 


getting there 
is only half 


Copeland refrigeration does the rest... 
keeps food fresh! 


way of tran porting venison | ( Oo the east wa pi 
and that about all. Today to avois 
loss, we turn to refrigeration for practic il re 


and food processe otect ut iis) vayload with 


This Indian’ 


turesque ind flavor 


and profit 
| leet op rator 


refrigerated trucks equipped with dependable ¢ 


V iluable 
opeland truck 
it lo 


Whether holdover or over-the-road, a ¢ ope lane 
Plugged in at 


cooling you can count on a 


perishable lop or driven ( 


unit produce t cost 


per mile, 





Our unexcelled coast-to-coast net 
work of 130 wholesalers and over 
25,000 refrigeration dealers means 
the best in service when you need it. 
It's only a phone call away. 
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WRITE FOR SPECIFICATIONS 
AND PERFORMANCE DATA 


REFRIGERATION /CORPORATION, Sidney, Ohio 








New Armalite insulation 
is strong, light, efficient 


nstrong Armalite is a brand-new has a resilience that allows tight 


eeeeees 


vard-form insulation for cold joint construction, and its dimen- 
operating at temperatures a ional stability in service is excel- 

was minus 50) | Armalite is a lent. Boards are 12” x 36%, in 1” 
vhite, cellular material with an un 1”, 2”, 3”, 4”, and 6” thicknesses. 
iilly low K-factor of 0.24 Btu at (Armstrong Armalite is one of the 
mean temperature It's light in many fine products in the complete 
ight for easy handling, only 1.25 line of Armstrong Insulations. Arm 
pel cubic foot—vet ha: ample strony offers you a full contracting 
trenyth to resist on-the-job break service, geared to install these mate 


Armalite rials efficiently and economically. 


ee eeeeeeeeeeeeeeeeneeeeene 


Armstrong INSULATIONS 


for temperatures from —300° F. to + 2000° F., 


Free Booklets 


Armstrong Ar 
malite, a New 
Foamed Insula 
tion for Low-Tem 


, perature Rooms 
Armstrong Cork 
board for Cold 
Rooms 
Armstrong Arma 
glas**, Insula- 

Cs 


tions for Cold 
Rooms 


Armstrong LT 
Cork Covering, 
for All Low-Tem 
perature Lines 


For full information write today 
to Armstrong Cork Company 
2109 Seventh St., Lancaster, Pa 


ARM RON Rr IMPANY 
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Questions & Answers 





ATLAS 
with solution of 2-4-D weed killer. 


2. Coat wood parking bumpers 6 9 
inside loading room and_ loading | N DIV DUALLY EN | 
dock door with hot linseed oil. 

3. Touch up painting in_ toilet 
rooms, Office areas, exterior doors, FU RNAN oa FLOORS 
propane tanks, and miscellaneous ex- 
terior iron work on building and 
root. 

4. Replace shrunk or deteriorated 
caulking on stone window sills, cop- 
ing, and horizontal joints. 

5. Replace filter in office unit 
heaters or furnace. 

6. bill tar expansion joints in con- 
crete pavement and interior con- 
crete floor of loading room around 
walls, columns, ete 

7. Paint steel parking rail around 
parking lot and driveway to prevent 
rust spots from developing 

8. Refold fire hose in racks 

9. Clean acoustical tile ceiling in 
office areas with wall-paper cleaner; 
more frequently, if required, around 
ceiling air outlets 
As Required 

1. Mow lawn areas and trim 
shrubs and vines during growing sea 
son. 

2. Clean sidewalks and driveways 
of snow. 

3. Minor electrical repairs to ex 
tension cords and attachment plugs 

+. Bleed water from pe se ...the only permanent solution! 
tank to maintain proper air chamber 
and eliminate pump short-cycling. 

5. Rake loose gravel from edges of 
parking lot and gravel drives back providing a permanent base for food processing operations. 
into holes, which may occur in traffic 
arcas. Sometime ago Atlas realized that in the construction of a successful cor- 





A mere corrosion-proof floor is not the complete answer to the problem of 


rosion-proof food plant floor, more factors must be considered than just the 


nature of the corrosive products involved—factors such as attractive 


Making Liver Pudding 


appearance, temperature variations present, type of cleaning detergents 
Question—Do you have any infor used, possible physical abuse and wet conditions normally encountered 
mation On manufacturing a product 
that the old Germans call liver pud " 
a o Oe "indivi naineered” concept takes all these aspects into 
ding? From what we've learned, this The Ailes “Individually Eng ° | 
product was made from head meat of consideration in offering, for the first time, a truly permanent solution to 


the hog and offal. It’s stuffed in beef your flooring problems. Naturally, you also get positive protection against 


rounds, string tied, and not smoked the whole range of corrosives, from the mildest food acids to the strongest 


Answer—From what we've been 
able to find out, such a product can 
be prepared from 50% cooked head 


meats (or jowls) and 50% liver. M . . 
Even a 50-50% combination of pork techniques, all combined in a custom-installed and “Individually Engineered 


cleaning agents. 


A Furnane Floor offers lasting beauty, long service, and assured installation 


trimmings (50% lean meat) and flooring to meet your specific requirements. 
liver. 

Meats are then ground and chop 
mixed in a silent cutter along with 
liver-sausage spices. Optional ingre 
dients for a 100-Ib. batch might in 


clude 5 Ib. of fresh onions, 34 Ib. of LA 

non-fat milk solids, and the regular Write today for the booklet, Food Floor 

amount of cure : Facts, giving complete information. 
Now stuff the meat emulsion into Consult the Yellow Pages for your local 

casings (9-in. circumference) and MERTZTOWN, PENNSYLVANIA representatives. 
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Questions & Answers 





Pang fod De athe 


a complete line of quality control lighting for © | cook 128 hr in 1654. water, oF to 


im internal temperature of 145-1521 
But don’t cook to too high an 


COLOR QUALITY GRADING internal temperature Otherwise, the 
: liver product takes on a bitter taste. 
ee ee eee ie ae Now chill the product in cold 


t is impossible vater, and hang overnight in a cooler 
gh ] 


ree su are 


‘LL COLOR? Fe If you select the right type of in 

n-of the mi! rredients and prope rly process, liver 
actuall 

pudding will turn out firm and yet 

pread under pressure—hence the 


name mearwurst.” 


D ¢ ht the uke th tom ‘ ved . a Mix-Up Difficulties 


SHEET HHH HEHEEEEEEEEEEEEEEEEEEEEEEEEHE HERE H HEHEHE EEEE 
. . 


Question—Can you offer a way 
x 
of preventing troublesome mix-ups 
in our packaging department caused 
by similarity between containers for 
different products? Wi glass-pack a 


number of items of practically iden 
EXAMOLITE C.4D) Designed to pro ’ 

duce the very finest simulated daylight tical appearance. Glass container 
Recommended for critical grading and 
orting COMMERCIAL EXAMOLITE 


sse )6CUwhere. less critical 


are received in printed re-shippers 
Recently, we've had several com 
plaints stemming from incorrect 


MACBETH-MUNSELL 
DISK COLORIMETER 
Uses the spinning meth 
od, and employs Munsell 


LABLITE (BBX526) New 
est addition to the 
Macbeth line. Designed 
f 


done and cost is 
scommended for conveyor . 
grading tables, et ' 
P discs of paper color 


naming of products on the case 
Apparently, through some error, 0¢ 
a ee casional cases were mixed in a run 
own color standards which carried different printing, and 
DAYLIGHTING CORPORATION this was not detected on packaging 


A Subsidiary of the Macbeth Corporation line: 
P.O. BOX #950 NEWBURGH, N. Y. 


7 use in setting up 
standards ° use in 
grading to U.S.D.A 
standards Can also be 


SPST HEHE EES color standards and as 


Stee eeeeeeeeeeeeeeeeeeeee 


For the complete story on Lighting for 
e Color as it affects you, send to Dept 
@FfE9 for Bulletin #271 


a master control 


ST eee Feeeeeeeeeeeeeeeeeeeeeees 
SSS S SHC eeeeeeeeeeeeeeeeee® 


Answer—QOut recommendations 





must depend on how much you 





vant to spend to. insure yourself 
igainst this type of complaint. ‘They 
vould also hinge on how often such 
VIX up were occurring 

Good starting point would be very 
careful checking of incoming glass 
in the printed re-shippers to see 
whether the mix-ups can be traced to 
your supplies handling. If so, and 


Every Kind | , O.—How’ll I can lima beans with 


ham? 





A. —Formula consists of 20% 
cured, diced ham (1 4-in. chunks) and 


Quick Delivery fii, \. 
Plates, Structurals, Apply TEFLON it le Fact gag sie 
Bars, Sheets, Tubes, etc. in seconds if you are unsuccessful in obtaining 


. . COOpE« tio 0 plier Vo 
End Sticking on heat sealing bars, peration from sup 





might consider buying glass in un 
flat plates, forming dies, guide 


Carbon, Alloy, Stainless 
| i | rails, chutes. Just press Temp-R- printed re-shippers and coding them 
Stee S, Babbitt Metal. vith your own case-printet 


Tape (pressure-sensitive Teflon 
[hese printers can be placed right 
tape) into place as shown above 


i! packaging line to print, if de 
Odorless, tasteless, non-contami- F nh "pth hE 7 h fairl 
red, our sid ough fairly 

nating (;00d LOO | to 400 I 
ostly, they should not only overcome 

Recommended by film and ma- 
your difficulties, but also substan 


chinery producer 1 
Lai 


serge 7 Sere 4 nea erg FREE SAMPLE and data. Write, phone ventory 
OW VOI, SOWOR, WAMAGTOTE, VONR., or use inquiry service \ different approach would be 


Philadelphia, Charlotte, Detroit, Cincin- 
nati, Cleveland, Pittsburgh, Buffalo, Mil- THE CONNECTICUT HARD RUBBER CO icated if the mix up wer due to 
waukee, Chicago, St. Louis, Seattle, 407 East St., New Haven 9, Conn., SPruce 7-3631 vour own handling and if you do not 


Spokane, Los Angeles, San Francisco TEMP-R-TAPE vish to invest in case printer Wi 


then suggest that you work out a 


duce hipping-container in 
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Creative research goes forward unceasingly 


at our Buffalo Research and Engineering Center 
ro Z/ iY) to assure you of a broad spectrum of pure, 


uniform Certified Food Color 


fe 4 F Simultaneously, our Technical Service 
Laboratories continue to give prompt, practical 
help on re-matches and new color formulations 
With hardly an exception, users of National 
Certified Colors are today packaging more 
appetizingly colored foods than ever before 
berg = We shall be happy to help you increase the 


Q 21-200 of existing or contemplated lines 


. . Q the better use of amply available 
\ National Certified Foods Colors. A phone call or 
note to our nearest office will get immediate, 
ail ) intelligent attention 
) ] : . Te 
) 


CERTIFIED COLOR DIVISION 





" te ANILINE DIVISION 


ALLIED CHEMICAL & OYE CORPORATION 


40 RECTOR ST., NEW YORK 6, WH. Y 


Boston * Charlotte * Chicago * Philadelphia 
Portland, Ore . San Francisco Toronta 








F. J. Tompkins, Chief Design Engineer (right), Bernard Anik, Mechanical Engineer (left 


rear), Singmaster & Breyer, N.Y. C. Foreground, Michael De Piano, Cooper Alloy Corp. 


TOMPKINS and ANIK of SINGMASTER & BREYER 


tell why they build Cooper Alloy stainless valves into their basic plant designs 


why do you 


of-it 


need valves we 


QO. Ge 


‘ emen, precisely building 


Cooper 
RJ 


rea 


Alloy valve plant , we 
ith , dependability 1 
My ni r 
frankly | 


about eve 


me the main and can ‘build in” a 
overall 


have 


equipmer 


design Cooper Alloy 
fill that bill 
BA 


cal engineer, it 


concern ] 


plant design, and don't 
y point of 
I 


the ¢ 


time worry From n 


deta 


BOWED YOKE to avoid 


thread jamming on 


EXTRA LARGE HANDWHEEL to 


Cosme need for 


eliminate persuad 
ers 

EXTRA DEEP STUFFING 

BOX holds minimum 6 

Blue African 


asbestos 


YOKE NUT REPLACEABLE wit! 


out valve disassembly 
furns 


2-PC. GLAND CONSTRUCTION 


fo prevent scoring of stem 
VALVE STEM integrally 


forged for strength, 
for 


weor on packing 


SWINGING EYEBOLTS for main 


enteriess 
. fenance convenience 


ground 
non 
. ) FAIRED BODY-BONNET FLANGES 
ROTATING DOUBLE DISC pxa_™for equal stress and uniform 


for positive closure, and 


ad 
I gasket loading 
yf] 
| 


\ 


to minimize galling 


kind”’ 


part of our original 


V al ve 


pO pt r 


It 


the extra-large handwheel, 


design that appeals to me has extra 
, like 


quare compression of packing, 


ing 


proce 


can count on, feature 


unique 


we've found, bowed yoke, integrally forged stem, and 


others, all of which make for less main- 


a mechan tenance and longer, more economical 


Alloy valve 


Wa 


A VALVE DESIGNED FOR STAINLESS! 


The Cooper Alloy valve is not an adaptation of earlier 
brass and iron patterns. Cooper Alloy, with over 35 
years of experience in handling stainless steel, created 
a valve designed to be cast in stainless! Check the Special 
Design Features shown at left. 


As the little CA man below is saying: ‘You can tell a 
Cooper Alloy Valve as far as you can see it!’ Write today 
for your copy of our folder ‘‘Design Factors In Stainless 
Steel Valves.’’ The Cooper Alloy distributor near you 
will be glad to show you the complete line of Cooper 
Alloy valves and fittings, and their advantages. He 
can serve you promptly from local stocks, 


cooper (3 ALLOY 


Hillside, New Jersey 


DIVISION 


Corporation « 
VALVE & FITTING 


THIRTY-FIVE YEARS OF STAINLESS STEE 





Questions & Answers 





stem of identifying marks on cases, 
in addition to product name, so 
that an electric-eye scanner on pro- 
duction line could detect any incor 
rect cases. 

One way to do this would be to 
have a dark-colored spot on the side 
of the case, each spot being at a 
different height for each product. 
Ilectric eye (and light source) could 
then be mounted on vertically ad 
justable supports, and set for the 
height of any given spot. 

Such a unit might be of the type 
that is actuated by reduction in 
reflected light. Thus, each time a 
case passed with correct identifica 
tion—spot location, the electric eye 
would sense it and release a stop to 
illow it to pass. However, if an 
incorrectly marked case came along, 
its spot would not be in position : my 
for photo-cell pickup. And the re ‘ om § 
f a. would not pasa ——— As : “a Golbee 

Equipment cost would not have : - = Or z co 

be great, and spot-printing on 

es probably would not involve 


iny additional cost. Once details 
were worked out, this system might Hoe) WCF Bo XéS . IT n 


sive you very good _ protection 
has been keeping company with 











iwainst future mix ups. 





Dixie Cups 
a 
7 Years «4 


Dixie Cups in handy home dispensers 
really cut down the number of extra 
glasses that have to be washed. And have 
you noticed that every Dixie Cup you 
use is uncrushed? Part of the reason for 
this is that Dixie Cups travel from the 
plant to the grocer’s shelves in 

Hoerner corrugated containers 








Now, if we may dispense with formalities, 
we'd like to suggest Hoerner corrugated 
Choose Metso silicated detergents shipping containers for your product. 
Call in a Hoerner Packaging Engineer 
He can show you how to cut down on 
extra and unnecessary shipping costs. 


for thorough grease, oil, protein re- 
moval and also for safe cleaning 


of all equipment. Metso curbs 
Call or write the 


office or plant nearest you. 


HOERNER BOXES, ING. 


TRADEMARK REG S pat oF 
. a : : GENERAL OFFICES—600 Morgan SI., Keokuk, lowa « PLANTS —Keokuk, Des Moines and Ottumwa, lowa 
4 ee © ie a oe Sand Springs, Oklahoma * Minneapolis, Minnesota * Fort Worth, Texas * Sioux Falls, South Dakota 
S. A., Mexico City D.F., Mexica 


corrosion on tin, aluminum, copper, 
etc. (Important when detergent 


e) 


mixtures contain corrosive alkalies 
and synthetics). 


Mailed on request ‘Cleaning in Food Industries’’ 


(chek PHI 
(Ah) HILADELPHIA QUARTZ COMPANY 


ng: Ae ATEN tf 














= 
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1148 Public Ledger Bldg, Philadelphia 6, Pa 








DISTRIBUTORS IN OVER 65 CITIES Fort Smith and Little Rock, Arkansas * Cajas y Empaques Impermeables, 
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Your own plotting will prove it! 
You get 1150 c.f.m. in a 72x 68° space 


with this new compressor! 


With the cost of factory floor space nudging 
the clouds, this new, compact Gardner-Denver 
packaged compressor is just what many plant 
planners want. 

Occupying only 34 sq. ft. of space, this 200 
h.p. unit rated 1150 c.f.m. In many instances, 
this volume is sufficient to permit retirement 
of two smaller units, with corresponding sav- 
ings in space. 

The new Model WBN needs no special base. 
You just bolt it down, hook up, and go. It is 
available with a self-contained radiator-inter- 
cooler that saves on cooling water, or with 
a tube-type intercooler. Write for complete 
details. 


Eight capacities available ... all space savers 


Length Width c.f.m. Model No. 
47” 142 WBR 
52” 194 WBE 
52” 285 “WBQ 
445 WBH 
67” 570 WBK 
67” 686 wBJ 
68” 1150 WBN 














ENGINEERING FORESIGHT — PROVED ON THE JOB 
‘Y IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


GARDNER - DENVER 


Gardner-Denver Company, Quincy, illinois 


- 


> In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Ave., Toronto 16, Ontario 


more data, circle this page number on card at back FOOD ENGINEERING, SEPTEMBER, 1957 





‘$2,000 is traveling in each of 
those J&L drums, Hank. 
How'd the linings look?” “Everyone’s as perfect 


as the sample we tested. Tell Sales 
to quit worrying, Dick... 
we'll get there in perfect shape.” 


LININGS THAT TALK 
YOUR LANGUAGE 


e J& Lspecialists, backed up by 
modern researc h, are ready 
to consult on your toughest 
packaging problems, 


e J&L, an integrated steel 
producer, controls container 
quality from start to finish, 


e J&L, steel containers provide 
engineered packaging for de- 
pendable transportation and 


safe storage, 


© Precise fabrication and cor- 
rect specification of fittings 
and closures, 


© Prompt dependable delivery 
from nine planta, 


Call your nearest J&L, Con- 
tainer Division office for ree- 
ommendations on your pack- 
aging problems, Or write 
direct to the Container 
Division, 405 Lexington 
Avenue, New York 17, N.Y. 


Jl Jones & Laughlin 


STEEL ...a great name in steel 
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N O) TB: A completely new 


INGREDIENT FOR SOUP MIXES 


8 ways better for 
CANNED SOUPS AND CREAMED FOODS 


Ideal for use in soup mixes, SNOW FLAKE Instant Milo 
Starch is more flavor-free, faster-thickening. Because 
SNOW FLAKE requires less critical measurement of 
water in reconstituting dry mixes this amazing new starch 
gives you more leeway in formulation. 

Note at left the many advantages offered by new SNOW 
FLAKE Starch. Write for detailed information. Ask also 


about technical assistance in adapting this versatile new 


istituting 


ingredient to your requirements. Addres 


CORN PRODUCTS SALES COMPANY 17 Battery Place, New York 4,N. Y. 


Corn Products also makes these well-known products for the Food Processing Industry 
CERELOSE*® Brand Dextrose + REX’ and GLOBE’ Corn Syrups + SNOW FLAKE Instant Starch 
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NEW EQUIPMENT & SUPPLIES 


COMPACT AND ELEXIBLI 


) , 4 
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it efhcient operation 


ir component Center 
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Integral-type unit 


cful in continu 


type ( pt 


New Gear Motors Provide Versatile Speed Reduction 
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onen 


Clie Hit 


nit id 


blexibility of mounting 


mitage 


Simple speed ¢ hanges 
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Iase of maintenance and repair 
he new line has thr 
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Want More Information? 


and easy Simply 


It’s free to get. 


note here items on which you 


want more details, then circle each 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader back of 
book. Then sign at the bottom and 
mail, For 
these items 


Re adet 


Service Posteard 


your convenience, too, 


are listed and keved in 


the Service Section, 
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duck. | 


ratings of 1-10 hp. and in three basic 
types of Single 
reduction offset shaft in speeds rang 
780-350 rpm; double-reduction 


speed reductions 


ing 
concentric shaft, speeds from 350-37 
rpm.; and triple-reduction concentric 
haft for output speeds of 30-13.5 
rpm. 
Integral-typ will subs« 
auently be offered in 1-30 hp. Sepa 
rate helical speed reducers and all 


motor units will b« 


motors 


available in sizes 
75 hp.—General Electric 
Gear Motor €& ‘Transmission 


Paterson, N. | 


Circle 


ranging | 
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D« pt 
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Special Synthetic Rubber 
Ups Conveyor-Belt Life 


inimal fat 
cited for 
onveyor belting employing a 
type of yvnthetic rubber. Product re 
mains pliable at +0] ind main 
tains dimensional stability at 2501 
Known as Globe Hycar, it has a 
in, top cover of rubber and a 
of lightweight 
calendered with rub 


Superior resistance to 


ind vegetable oils is new 


pecial 


pecially \\ 
itter 1 


ber for maximum phiability 


oven Cd 


ind i 
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\ friction bot 
operational 


istance to cracking 


tom surface provid 
ctheiency 

Odorless, ind 
porous, belting is available in white 
for conveying, in cut widths ranging 
to 48 in. (2 It is also offered 
in vision-aiding green (3-ply) for in 
pection table S Globe Woven Belt 


1400 Clinton St., Buffalo 


non-toxic, non 


5 ply) 


ing Co., 
N. ¥. 
Circle 180B on Reader Service Card 


3 Telescoping Uprights 
Boost Unit’s Versatility 


truck with tel 
that raise to permit 
ceiling-high stacking, yet retract suf 
ficiently to pass through low door 
Called “Triple Lift Upright,’ it 
three sct l'wo 
rails and 


Here 


coping upright 


1 new fork 


of channel 
two 


employ 
intermediate 
sections are nested in- two 
Phi ad scmbly I 
hock dislocation 
wallable in capacitic 


5,000 Ib. Maxi 


inns 
I-beam 
outer channel 
locked against 
Trucks are 
of 3,000, 4,000 
mum fork heights range 104-18 ft 
free lift 15-23 in With — fork 
lowered, overall height is only 65 in 
roller adjust 
ibsorb both radial 


l'welve manually 
ible for 
thrust 

Val Clark i quipment Co 


Iéscote St., Battle Creek, Mich 
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New Condenser Line Provides Low-Cost Operation 


coupled 
this me 
Dy 


CTVICE 


Kfhcient performance } 


with low maintenance in 


line of evaporative condensers 
signed primarily for outdoor 
they 


indoor Us¢ 


with Freon or ammonia, 


| fol 


Call 
however, be modifi 
| well 

Called VXI’, units are ay 
capacities of 30-300 
Since fans are externally 
they do not handle 
the 


COTTOSION 


tilable in 
nominal ton 
mounted 
saturated 
chamber. ‘Thi 


facilitate r 
| 


moist 
air from pray 
IMITIMNAIZeS 
icing of fans and bearings, and great 
extends fan life 

Condense1 urface 


employ prime 


condensing coils, which prov ide efh 
heat-transfer 
Coils 
ized) are pitched to 
flow of 


gered for complete 


cient ind are easih 


cleaned hot-dipped  galvan 
peed gravity 
refrigerant, stag 
wetting 
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urfacc 
ind spread to redu 
Thus, 


cut and 
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drop powcr requircincnt 
noise level i 
heet 


without panel 


TUDLTDLTNNI ZC d 
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nates the problem of k 
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pri nil 
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Ferrous Metals Protected 


By New Coating Process 








HOW THIS MODE 


RN STE 


UTILIZES PRINCIPLE OF AIR' 


New application of an 


old principle 


produces totally different type of steam trap... 
of great simplicity and effectiveness 





— — ee eS 





THIS GIVES AN AIRPLANE LIFT 


Pe - 


tTTTTttttrae 


Greater speed of air over curved upper 
wing surface creates lower pressure 
over this area (Bernoulli's Law) 
resulting in lifting force 


TO CLOSE SARCO TD 


E \\y) ; 
Valve is a simple hardened 
stainless steel disc 





THIS SAME PRINCIPLE USED 


STEAM TRAP VALVE 


ddilddiiidl 


High velocity steam jet across 
bottom of valve disc creates 
low pressure area — resulting 
in downward force. 


ONLY SARCO TD USES THIS UNIQUE OPERATING PRINCIPLE 


Result: Extreme simplicity—no valve mechanism—maintenance 


ises dist A 
immediate discharge of ai 
» at stearn temperature 


Small size... large capacity 


Only 3 parts all stainless steel 
Sizes % to 1 each body is as small 
as a tee fitting! Capacity is deter 
mined not by a bulky body but by the 
effective orifice, valve action pressure 
drop and condensate temperature. 


182 So For more data, circle th 


practically eliminated 


condensate and the 

cross bottom of disc fi 

*s low pressure area (Bernoulli 

jet is deflected into chamber 

where it builds up pressure by re 
mpression and this pressure acts on 


» of disc “A 


3. Pressure in chamber “F”’ 


under disc 
down, closing inlet. As condensation de 
creases pressure in chamber ‘'F’’, disc 











, acting on 
il] top area of disc ‘A’, exceeds force 


of incoming steam and low pressure area 


. and immediately forces it 


44 


rises and steps 1 or 2 repeat 


A tew oft many advantages 


Practically no maintenance —no 
valve mechanism, no narrow chan- 
nels. Trouble-free, simple design 

Cuts trap inventory—one large 
capacity seat for all pressures... for 
heavy, light, or no condensate load 


Self-adjusting for pressures 10 to 
600 psi—not a single change or ad- 
justment required. 


SARCO “5 


Operates perfectly when pressure 
fluctuates—throughout full pressure 
range. 

SEE FOR YOURSELF 
We will gladly send you a Sarco TD 
Steam Trap and strainer for 60-day 
trial. No cost or obligation. Advise size 
—¥4, 44, Y% or 1”—and application. Sarco 
Company, Inc., Empire State Bldg., 
New York City. 


rmo- 
ynamic 


STEAM TRAP 


THE MODERN TRAP THAT IS MAKING STEAM TRAPPING HISTORY! 


is page number on card at back 
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ducing atmosphere. Result is a tight- 
adhering cladding which will not 
peel or flake even when subjected to 
a 180-deg. bend. 

l‘urthermore, the alloy can be ip 
plied locally to areas to be joined by 
brazing. Coated surfaces are merely 
| laced in contact and heated. i 

\verage coatings, applied primarily 
for corrosion protection, are about 
0.001 in, thick, but finishes up to 
0.025 in. can be attained in one 
This thickness can be 
further increased by repeated appli- 
cations to resurface or build up worn 
base-metal areas. 

Coatings prevent scaling of base 
ictal at temperatures to 1150¥., and 
properly coated 


ipphic ation. 


welded surfaces 
uffer no loss of corrosion protection 
in the weld area.—Tube Reducing 


Corp., Wallington, N. J. 
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Carton’s Anti-Skid Flaps 
Permit Safer Stacking 


lap surfaces of the 
thi top of thi 
been 


container at 
have 
treated to produce 
urface, thus the 


2-deg. incline 
chemi illy 
1 high-friction box 
not slide. 
Known a 
ined 


ortye 


doc 
Lok, unit is de 
for maximum anti-skid prop 
two such treated sur 
faces are in contact. ‘This permits 
better stacking of load 


danger of 


| OAC 
when 


ind reduces 
hitting in pallatized han 
dling 

[he 


interfere 


chemical treatment does not 

with scaling, either 

taping or gluing, and flaps can 
be printed or stenciled. And thes 
handled without 
danger of abrasion or irritation to 
hand Stone Container Corp 


1200 W. 42nd PI., Chicago 
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New Equipment & Supplies 




















New Operator-Led Truck 
Is Compact, Maneuverable 


Accenting the trend toward shorter 
operatol led truck thi 
highly unit 1s 
354 in. long 


industrial 
maneuverable 


Included in a me line are two 


mod Is pt ially d igned for com 


only 


pactin vet readily accessible for 
SCTVICE Model W'IT-2A with 200 

bar pull has an ultimate of 
ind Mode | W | tA has hol 
mal draw bar pull of 400 Ib 
ultimate of 700 Ib 
length, attr 


PCdAl powel 


lb. draw 
700 |b.; 
with an 
lrucks’ shorter 
united tou of a new all 
unit, enabl 
tft 


Pransportation C.. 
a hicago 


making a 
Lisle \utomaty 


149 W. 87th 


U-turn in a 
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Continuous Density Control 
Offered by In-Stream Unit 


ontinuously — fle 
id directly from a 
that per 


ind 


Density of 
liquid 


Wily 
may be r 
instrument 


new precision 


see et adjustment tem 
perature compen ition 

Known as Princo No. 745, models 
vith from 0.0] 
[hey may be used at 
temperatures to 200 pressures to 
125 psi Components in lude: Pyrex 
pipe bod inlet and outlet fitting 
of 316 B or ¢ 


tainle Hastelloy 


ire available 
UL5U 


rAlipe 
unit 


500-Per-Min. Uncaser Simplifies Bottle Transfer 


Providing work-level infeed, th iu 
matic half-depth wcaser (Model 7-l 
aves valuable floor 5} ind eliminat 
need for crest-type nveyor Further 


4 | 
more it $ 


} ] 
bhdliGas 


ind | vid 


Pp 
, 
jul kl 1d} ed to 


bottles ranging 6-32 oz., in 3 


) t ng t wash 
Or ition of America, Indi 
ID ( nden, N 


istrial 
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New Equipment & Supplies 


Instrument 


Phila 


rnomietel 
4 
Brandywine f 
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Large-Package Checkweigher Is Highly Accurate 


yor-line unit, large 


With thi 


Way PY 


CONV’ 
checkweighed in 4 
iccuracy Of 

00 
Available in standard capacities of 
100 Ib., these 


heckweighers ) furthermore, 


Accurately Gages Level and machine 


of Viscous Liquids — 
modified for these three specific 


Ott mple means for gagi pplication 
indica 


tolerance 


Over-under-and-on’ 


using panel-mounted 
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Counting of over-, under-, and 
correct-weight packages 

Handling weight data in tabu 
lated or digital form. 

An auxiliary electrical output sig 
nal from the scale can also be used 
to actuate automatic conveyors fot 
hort-weight — packages, 


or stopping the 


rejecting 
marking packages, 
COnVCYO!I line. 

In the illustrated unit, all weight 
cttings from 4 to full-scale capacity 
by adjusting dials on the 


control panel. No in 


ire mad 
tamper-proot 
ternal adjustment of the scale mech 
nism 1s required 
An audio-visual 
a green light 
weight i red light and chime 
rangement for either underweight 
Phi unit 


mounted at any ¢ 


tem is used with 


indicating correct 


ind 


indication 
onvenient 
built 


ry overweight 
Thal he 
point external to the scale, or 
into the case 

An adjustable weight allowance ac 
normal variation in con 
rang 


commodate 


tainer weight, the tolerance 
ing 0-1% of applied load 
Unit's case 
platform is a 
eight 2-in. 
dia. aluminum rollers on 4-in 


tc I'riner Scale @& Mfg 
2716 W. 21st St., Chicago 


dimension 


294x84 in.; conveyol 


ection 18x30x12 in. with 


cen 


Co., 
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Big super market chain 
switches to 
Void Free PALCO WOOL 


Market ‘QaA2SLE: 





qaaweeed 








This Tustin, California unit is one of approximately 10 huge Market ; ; ‘hag : 

Basket Stores recently completed, in construction or planned for the near | od ; ae _ PPPrrerereeeee en 
future —each with 7 freezer and cooler rooms insulated with Void Free ; ae 

Palco Wool. 


Palco Wool is packed be 
hind temporary retainer 


sheets which are moved 


5 newest markets and 5 more scheduled Di up as fill progresses, leav 


ing entire wall open for 


with Void Free PALCO WOOL Insulation in pein Yo. sina 
over 70 large freezer and cooler rooms pa 


Recognized among the largest, most modern de luxe 
super markets in the nation, 38 Market Basket Stores 
have gained wide experience with many types of low 
temperature insulation. In all of their recent and 
planned installations, Market Basket now specifies 
Void Free PALCO WOOL—the Underwriters’ Lab- 
oratories labelled insulation that combines all these 

advantages: | la ima 


place throughout entire 


wall, allowing full inspec 

/ : \ gs tion before interior finish 

® No cracks ® No joints ® No convection loss a. S@ is applied. This is one of 
® No pockets °® Nosettlement ® No trapped moisture ¥ m 7 toner ene: euey 
rooms at the Market 


® No shrinkage ® No leaks ® No deterioration 9 ty Basket in Tustin, Calif 


THE PACIFIC LUMBER COMPANY 


Room No. 2404 
100 Bush Street, San Francisco 4, California 


Send now for this helpful detail material =o 


THE PACIFIC LUMBER COMPANY Please send me, without obligation 


New complete Refrigeration Insulation Manual 


[_] Sample of Paleo Wool Insulation 





[_} In-place test data on insulated structures 
Name 
Title 


Company 











Address . — 





-—--—------------4 


City = Zone... S1Gte 


100 BUSH STREET, SAN FRANCISCO 4, CALIFORNIA 
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DO YOU USE STEAM, 
WATER OR ANY LIQUID 
IN YOUR PROCESS? 


Then you may need 


STANOIL Industrial Oil 


Plants with wet processing have a real lubrication problem when steam, 
water or liquids from the processing operation enter the lubrication sys- 
tem. Many lubricating oils emulsify when agitated with water, especially 
when there is a small amount of dirt present. With water in the oil, there 
is the chance that no oil film exists between metal surfaces, Result: wear, 
corrosion, equipment failure. The chance of this happening is eliminated 
when you use STANOIL Industrial Oil. 


By special refining techniques, STANOIL Industrial Oil is made 
resistant to emulsification. No matter how tight the lubrication system, 
some water will always be present either through seepage or through 
condensation. STANOIL resists the tendency of this water to mix with 
the oil. Instead, STANOIL separates out and continues to perform its 
job of lubricating bearings and other moving metal parts. In addition, 
STANOIL minimizes air entrapment with a special defoamer additive. 


This is just one way in which STANOIL Industrial Oil can help you get 
superior lubrication of equipment. STANOIL has unusually high stability, 
gives longer oil life, minimizes carbon deposits and wear of equipment. 
A special rust inhibitor prevents rust and corrosion by “plating out” on _ 


metal surfaces. 


STANOIL’s low pour point assures a free-flowing lubricant in cold serv- 


ice and gt start up. 


STANOIL has a high viscosity index, resists viscosity change over a wide 
temperature range. The low carbon-forming tendency of STANOIL 


means low-cost operation and long-service life of equipment. 


Get the facts about STANOIL Industrial Oil from the Standard Oil 
office near you in any of the 15 Midwest and Rocky Mountain states. 
Or write Standard Oil Company, 910 S. Michigan Ave., Chicago 80, Ill. 








Lubrication trouble spots 
where STANOIL Industrial Oil can serve you 


® Washing equipment ® Agitators ™ Conveyor drives 
® Air compressors ™ Speed reducers ® Lift trucks 
® Electric motors ™ Auxiliary turbines 


STANDARD OIL COMPANY | STANDARD 


(Indiana) 





New Design Boosts Power 
Of Plate-Magnet Line 


A 24-fold 
efhiciency 1 
magnet 
tramp iron from flowing materials 

Unit (Magman ) 
ilr gap to take full advantage of the 
magnetic strength of Alnico V. ‘Thus, 
concentrated di 


Micreasé in 
reported for new plate 
ially designed to remove 


separating 


pce 


( mploys in offset 


magnetic force 1s 
rectly over the first pol piece, 


prevents escape of particles due to 


which 


icceleration. 

Units are offered in 
(Series 100, 200. and 
ing to strength of pull, and in width 
6-45 in.—Stearns Magnetic 
635 S. 28th St., Mil 


three size 
300) accord 


from 
Products, 
waukce 
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Bakery Production Sped 
By Sanitary Spray Gun 
baked 


goods, and coatings for pans, may 


loppings and glazes for 


now be quickly and accurately ap 
initary spray gun. 
technique clim 
tray brush 
topping 


plied by a new 

lurthermore, thi 
iiates 
bristles contaminating thi 
And old pastry cannot be 
back into the fresh wash 

Known as San-Rod 
casily be operated manually or auto 
matically. It 
electrical impulse 
Gun is di 
and its smooth internal 
straight channels permit easy clean 
ing.—Eclipse Air Brush Co., 391 
Park Ave., Newark, N. J 
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the pos ibility of 
carried 


unit may 


can be triggered by 
or compressed ait 
without tools 
urfaces ind 


issembled 
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Accurate Weigh-Bagger Speeds Pre-Packaging 


[his veigh-bagger T¢ 
portedly provides fast pre-packaging 
of almost any kind of producc 
without use of 


iutomaty 


into any type of bag 
adapters. 

A continuous-flow (Rolla 
weigh) with capacity up to 15 Ib 
counterweight 
Machine 
COHVCYOI 


loaded 


into an open hopper (photo at right) 


unit 


its interchangeabl 
permit 30-sec. changeover 
employs a 


In Opel ition 


cale-mounted 
produce 1 


rom re, it is gently clevated 
by a rubber belt having rubber flight 
for singulated a feed. Prod 
uct then drops onto a short conveyor 
that travels across thi 
Ieeding is automatically cut off as 
correct weight is reached 

Item is packaged as operator posi 


i bag 


urate 


veigh platter 


tion i delivery 


ind depr 
rep its when Ss Op | 


Weight Scale Co 
Ohio 


sCcOOp Cyck 
Iixact 
hifth Ave., 


released 


944 W 


olumbu 
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Many Applications Cited 
For Proximity Control 


his clectroni ontro] 
detects thi presence 
without 


proximity 
of in ulators iI 
conductors contacting thei 
surface 


Known 1 


used as a 


MEK 3030, it can 


limit switch, as a level 


control, or a in interface control 


1957 


between two di fluid 


on high-frequency 


Unit 
cHncry 
to th 
indicated by an 
detected 
relay 


iilar 
operates 
Presence of a 
detecting clement 


increase in loading 


material close 


vhich i 


and ampli fi d to operate a 
Machinery Iclectrification Ti 
Northboro. Ma 
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Unit Gages Liquid Density 
By Radioactivity Method 
t Or pel 


liquid Mad 


itely PAPC 
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S?t.. Cincininat 


Unit's New Polishing Roll 
Gives High-Gloss Finish 


ick light soil into a fabric 


A thick pong rubber base per 


ontact, even on 


Hl ] elf pl ypelled WCIP 
id has a l-hp motor, Cyl 
I in luce poll hing ind 
brush ind stecl-wool 
1 special built-in wax 
one operation 1 
G. H. Tennant 
Minneapoli 


yn Reader Service Card 


INGREDIENTS 


Blend of Liquid Sugars 
Offers Many Benefits 


gar—com syrup 
proc ed to yield 

d, now saves the 

the time 
wv of batch mixing. l'ur 
uniform yrup climi 
two separate tank and 


expen ind 


Comogenized Ilo 
ists of 50% industrial 
ind 20% corm-syrup 
t will not separate or 
ransit, storage, or final 
ents fluctuations in 
nad texture 

ent, the syrup is available 

the New York City area 
Syrups € Sugars, Inc., 


) 
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New Seafood Tenderizer 
Has Own Seasonings 


bl to eafood proce 
idy-to-use tenderizing solu 
faiming spice ¢ ential oil 


mall proportion of sodium 


] ral pric | 
iuick-freezing 
hould be com 
in the re ibl 


then pro 


unseasoned form Dodge (F Olcott, 
Inc., 180 Varick St., New York City 
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BHA in Tablet Form 
Is Easier to Use 


Butvlated hvydroxvanisole. widels 
used as an antioxidant for fats and 
oils, is now offered as free-flowing 
tablets for easier handling and di 
olving 

By ignated Sustane BHA, tablet 
ire packaged in 5-lb. sanitary, herm« 
tically sealed cans that guard against 
contamination.— Universal Oil Prod 
ucts Co., 30 Algonquin Rd., Des 
Plaines, Ill 
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CHEMICALS 





Solid-Form Antifoams 
Save Storage Space 


Convenience and economy are ad 
vantages cited for a new line of ‘in 
tant’ antifoam 

Available in flake or powder form, 
these concentrated products (Seri 
HC-300) are merely added to water 

}-]% is an average concentration. 
hey emulsify immediately and are 
ready for use. Materials are packaged 
in exact quantities required for a 
given concentration, which simplifies 
preparation 

Shipped without diluent, agent 
offer savings in freight charges and 
lor example, 25 Ib. 
of product reportedly is equivalent to 
ten 55-gal. drums of liquid antifoam 

Hodag Chemical Corp., 7247 N. 
Central Park, Chicago. 


torage pac 
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Water-Base Coating Seals 
Masonry, Plaster Walls 


Formulated with polyvinyl chlor 
ide resins, this new water-base coat 
ing offers lasting protection for wall 


ind ceilings in food plants. 


Known as Amercoat No, 88, it 


ist chemical attack ind cals 
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5k Ul IN PERFORMANCE — 


ev ordinary vacuum tube. 
| —|/ ‘y down IN SIZE! 
 Claylom. STEAM GENERATORS 
~ 
/sS SAME horsepower IN AS LITTLE AS 
™ T 

~~ V4 THE SPACE! 
~<a Completely automatic in operation, Clayton 
~~ generators give you more horsepower in less 
SO IS THE CLAYTON TO ~S space than other generators. They're up to 
400% more efficient; foot for foot and pound 
THE ORDINARY STEAM GENERATOR _ for pound they give you four times the horse 





power of boilers with ordinary thermal 
circulation because of Clayton's 
~ exclusive mechanical control 


RELEASES SPACE FOR PRODUCTION USE— ~S of every phase of steam 


generation 


~ 


The Clayton “package” steam generator is a complete 


unit, integrally mounted on rigid welded steel self sup- 
porting frame, ready for easy installation and immediate 
use. No need to remove walls. Rigging and transportation 
costs are reduced and there are no extras to buy. Models 
from 15 to 100 HP require only 15 to 28 sq. ft. of floor. 
SO LIGHT, SO COMPACT—SPOT 

THEM ANYWHERE— 

Years-ahead design and higher thermal efficiency make 
Clayton steam generators so compact they can be 
installed anywhere, on roof, basement or where-ever 
there is a need for steam. Special foundations unneces- 
sary since floor loading is no problem. It's far more effi- 
cient to install several Clayton steam generators than to 
depend upon a single, outmoded central boiler. 
ADDED STEAM FOR MORE 


PRODUCTION — QUICKLY —CONTROLLED 


steam generation is the secret of Clayton efficiency 
Advanced design gives you higher efficiency throughout 
overall operating range, provides full horsepower from 
a cold start within 3 minutes, yet reduces fuel cost as 
much as 50%. And it automatically adjusts to steam 
load requirements. Servicing is easy and operation is 
clean. 





THEY LAST LONGER TOO! 
Of every 100 Clayton generators produced (in the last 
26 years), 97 are still serving users profitably 
and efficiently. 











Exclusive! 


Compare Clayton's 5-year 
published coil warranty covering 
material and labor 








a eam a ae a 
RE EE Eee ee ee eee ee ee ee ee ee ee ee ee ee ee eee ee ee ee ee ee ee eee eee eee eee eee 


F-9 Nome 
’ Clayton Manufacturing Company 
P.O. Box 550, El Monte, California Company 


Gentlemen: Address 
MANUFACTURING Please send us the complete details about 


‘ : Cit 
COMPANY Clayton Steam Generators and how we can se 
EL MONTE, CALIF. save floor space and increase our steam We use steam for 


production 
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ONE ANSWER 


LQ@600—The Most Maintenance-Free 
Bronze Globe Valve Ever Developed! 

The moment a maintenance man touches 
a wrench to a valve, its cost can double. You 
can’t bring down that labor expense in many 
plants, but you can buy valves with an out- 


standing record of trouble-free service. At 


BRONZE * IRON * STEEL * PVC 


LUNKENHEIMER 


THE ONE 


QUAIItTY 


no time in history has valve quality been so 
important to your total plant expense. And 
quality has been a tradition for nearly a hun- 
dred years at The Lunkenheimer Company, 
Box 360, Annex Station, Cincinnati 14, Ohio. 

See your cost-reducing Lunkenheimer 


distributor . . . or write for literature. 


The cost of a LUNKENHEIMER VALVE 


(,ets smalle r...and smalley and smatler 
with each passing year of dependable service 


@ 
NHEIMER 
VRCOT NAME IN VALVES 
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plaster and masonry against watel 
vapor. Coating 1s ea ily applied by 
brush, spray, or roller, and au dries 
in 2-4 hr. to an attractive semi-gloss 
finish. Product is odorless, non 
toxic, non-flammable, and unharmed 
by repeated scrubbing with deter 
gent 

Material is available in 12 pastel 
colors.—Amercoat Corp., 4809 Fire- 
stone Blvd., South Gate, Calif. 
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Efficient Cleaner Signals 
Dirt-Saturation Point 


Developed especially for manual 
cleaning is a new detergency-indicat 
ing product consisting of mild alkalis, 
yuthetic detergent 
ditioners 

Known as Pinnacle, it permits 
efhcient washing of — stainless-steel 


ind water con 


ware, equipment, floors, and wall 
Ilowever, it is not recommended for 
machine use or for soaking of alumi 
Lum) Wal 

Product dissolves quickly in water, 
forming a bright green solution that 
turns dull green when dirt-saturation 


Condi 


tioners prevent hard-water mineral 


point has been reached 


deposits and dissolve old film 
Material is available in 4-lb foil 
vrapped pac kages, also 100- and 325 
lb. moisture-proof drums.—Calgon 
Co., Commercial Detergents Dept., 
Hagan Bldg., Pittsburgh 
Circle 191A on Reader Service Card 


BRIEFS ... 





Automatic Net Weigher cnables ac 
curate filling where overhead cleat 
ince is limited. Unit (Model 447 
22-NW) employs air-operated slide 
valve that mounts directly on storag 


hopper, even-balance lever system 


! 
with visual indicator and dial, con 
troller, and remote-control station 
Machine can also be set for semi 
1utomatic or manual operations. 
[Exact Weight Scale Co., 944 W 
Fifth Ave., Columbus, Ohio. (191A) 


Automatic Starch Duster for use with 
bread and roll makeup equipment 
has integral collector, which elimi 
nates double handling of recovered 
starch. Unit (Pneuma-Flo) provides 
120 sq. ft. of cloth filter surface for 
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Pneuma-I'lo 


efhcient separation 
20th St., New 


Systems, Inc., 141 W 
York City. (191B 


Stainless Reciprocating Pump offer 
product protection and low maint 
nance costs. Unit operates on 90 200 
psi. air supply, discharges 1-20 gpm 
it 14 times 
Liquid temperatures may range 30 
to 220F.—Balcrank Inc., Disney St., 
Cincinnati 19 1¢ 


MCcOMINY all pre ssure 


Power-Driven Coder handles all size 
of cottage-cheese containers, Device 
Kiwi) code-<ates the bottom of car 
ton and prices the top in one pass 
No change parts are required.-Kiw1 
Coders ( orp S04 N Clark St 

Chicago 


Nylon Ball Brushes, pumped 
through CIP lines 
sOlution ), 


long with de 
tergent peed removal of 
milk stone and other foreign mat 
ter. Available in izes from 14-34 
in. o.d.—Braun Brush Co., Wood 
haven, N. Y 191] 


Versatile Color Printer applies vari 
ible data simultaneously at thre 
different levels in package printing 
and = labeling Unit 
handle items of  plasti 


(Cosomaty 

metal, 
vood, gla 
3,000 per hi Cosom Engineering 
Corp., 6012 Wayzata Blvd., Minne 

apolis. (1911) 


or paper at speeds up to 


Maintenance-Shop Unit combin« 
hearing, punching, notching, and 
coping. Machine shears flat, round 
ind square bars, steel angles, and 
steel plate. Also punches holes up 
to tk-in. dia. in 4-in, plat Joseph 
I’. Ryerson & Son, Inc., Box 8000-A, 
Chicago 191G) 
Motor-Overload Control with adjust 
ible limits provides continual indica 
tion lmploying fail-safe’ circuitr 
accurate device (Load Sentry) sound 
an alarm and/or shuts down a motor 
vhen maximum selected load i 
reached Assembly Products Inc., 
Bell St Chesterfield, Ohio 
(191H) 


ne 
PIOVINE a 


Centrifugal-Pump Line, em 


diagonally-split casing, 1 
well suited to boiler-feed 
also handling of hot or 
liquids where low NPSH is required 
The 45-deg plit illows both suc 
tion and discharge to be in bottom 
half of casing, yet above center line 
of pump New York Air Brake Co 
Aurora’ Pump Dix Aurora, Ill 
(1911) 


termed 





PALMER 


Droseuis 


an outstanding 
improvement in 


DIAL THERMOMETERS 


external 


calibration 


Full 32° Dial Face 





No Sector 

No Pinion 

No Linkage 
Constant Accuracy 
Easy Readability 


WRITE FOR BULLETIN 350 


PALMER 


THERMOMETERS, INC. 
Norwood Ave nnat 
Mee of industrial Laborator 


and Dial The 
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EQUIPMENT APPLICATIONS 


/ 


unloading 


DCInNY chic 
ler unit 
ct crater 


| 
mg Co 


ngland 
ed by 

iddition te 
Sugal 


Crt 


ii vhiec 


) 


thi dump 


thie 


Re 


] 


International 


NX 


Michi 


ill 





insulated 
34 
combination weight 
the high cargo « ipa ity 
thie 
rapid unloading, 1 
cop hoist 
mak 50 ce ’ 


tft 
emi-trailer  (¢ ipacity 

(Gro 

O00 Ib 
nabled bi 
or 


tel 


Chicago ) nda 2 


long whe ( Iba ( 
ingle-pi 


the 15-ft 


rAals¢ 
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Pneumatic Conveying Cuts 
Coffee-Processing Costs 


An 


from 


conveying of green coffee bean 
torage to a 
i the treet 
fold benefit at J. Fk. G 
Knoxville, ‘Tenn 
First, handling costs were cut 
climinating inefficient 
And valuabl 
taken up by bag 
further 


processing plant 
i 
two 


£50; 


ro ha proved a 


Cottec 


50% 
manual 


proce sing 


operation 
pace, which wa 
torage, was reclaimed—a 
ving 

K;mployed in the new system (An 
DD: 1C¢ Corp 


Cleveland ] 


tream Convevor, O 
1063 EK. 116 St., 
clevated 150-ft pipeline +4 in 
In ope ration, beans enter the 
10,000-Ib 
pecial 


warehouse, they 
treet and up toa roof top 


in 
dia 
pneu 
mati line from a bin 
hopper 


travel 


equipped with a 
the 
the 
Civel 


Here, 


COnVCYINE 


rom 
ICTO 
re 
bean eparated from 


air and discharged to a 


iT¢ 


crew conveyor leading to storag¢ 


] 


bins and roasters 
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Picture of a man making money..... 


The upgrading and classifying of coffee beans is only one of hundreds 
of different Sutton equipment applications. However, all have one 


factor in common. More, profit for the processor. 


Specifically, here's what dry separation by fluidization can do. With 
in extremely accurate removal of contaminations (both magnetic 


and non-magnetic ) you automatically control quality through increased 
purity, decrease wear and tear on equipment, and minimize hand- 


picking costs 


There's a 
Stoners 


lot 
May we? 


more to tell 


about 


Sutton Gravity Separators and 


NG DATA WRITE 


DALLAS TEXAS 


Unretouched photographs of a 
typical coffee bean upgrading 
with standard Sutton equipment 





SOS PIP Oey, 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 





One of the best ways to increase 
salt-storage capacity, without tak 
ing up valuable indoor or outdoor plant 
space, is to install a “Silo Lixator.’ 
Developed by International, this space 
saving unit—which combines salt stor- 
age with brine making—is especially 
practical where storage areas in or 


around the plant are at a premium. 


The Silo Lixator makes excellent use 


of limited storage space, because it 


stores rock salt in a high, vertical col 
umn. The upper portion of the column 
stores dry salt. And the bottom of the 
salt column rests in a dissolving tank, 
where water is added to make brine. 
Whenever salt in this tank is dissolved 
to make brine, it is immediately re 
placed by dry salt flowing down from 


the upper portion of the column. 





In addition —and this is an important 


money-saving feature—there is ample 
space in the dissolving tank for brine 
storage. (The brine occupies the voids 
between the salt crystals.) This method 
of storing salt—with both dry salt and 


saturated brine present—is one form 
of ““Wet Storage.” It does away with 


the need for a brine-storage tank 


For storing any given amount of rock 
salt in dry form, ample space can be 
provided in the Silo portion, by build 
ing it to the proper height. The rugged 
steel, wood-stave, or prefabricated- 
concrete construction of the Silo as- 


sures long, dependable service. 


Rehandling eliminated. Because dry 
salt stored in the Silo Lixator is dis 


solved to make brine, there is never 
any salt rehandling in the plant. A 
simple piping system, installed where 
it won't interfere with other operations 
carries this brine to points of use. The 
brine is available simply at the turn of 
a valve. What’s more, every drop of 
completely self-filtered 


tal 


Lixate Brine ts 


by the rock-salt cry at the bottom 


How to Store Large Tonnages of 
~ Rock Salt in Limited Space 
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THIS IS A TYPICAL SILO LIXATOR 
ipe no proble Ihe unloading 


underneath a railroad car 





t 


method witt 





sit outside a plant that rock iit stor 














of the dissolving tank. Result: 100 


saturated brine which is always pure 
and crystal-clear 

Incoming salt shipments need no 
special handling. One of the more 
common delivery methods ts the one 
pictured above: rock salt flows directly 
froma hopper car into a screw-conveyo! 
trough, which, in turn, carries the salt 
to a bucket elevator. Another unload- 
ing method, possible when the elevator 
boot is low enough to permit gravity 
feed from the hopper car, is the gravity 
feed chute. 

Another money-saving feature: the 
needs to be cleaned out 
12 to 18 months. The 


clean-out process is very simple: a valve 


Silo Lixator 


only once every 


or door is opened at the bottom of the 
dissolving compartment. All accumu 
impurities are flushed through 
and the Silo Lixator | 


lated 


the clean-out 


ready for use... needs no further 


attention for at least another year 





TECHNICAL SERVICE 
WITH YOUR SALT 







Through skilled and experienced Salt 
Specialist International can help you 
wel greater efficiency and economy trom 





the salt you use, International produces 





both Sterling Evaporated and Sterling Rock 










Salt in all type ind size And we also 
make automat lissolvers in metal of 
plasuc for both kinds of salt. So we cans [ 
recommend the type and size of salt most | 
perfectly ited to your need | 

If you'd like the assistance of an Inter- 

itional “Salt Sp ist’ on any problem j We 
concerning ilt or brine or further in | , 
formation « the ma Silo Lixator j é 
lesigs ist Contact your nearest Inter j 
national sales office t ; 






International Salt Co., Scranton, Penna. 


ile hice \ s», Ga.: Cl 








Orlea La; B M rf) Ma j 
Det Mich.; St. I M p k, N. J 4 
Buft N. Y.: N York, N. Y.: Ci ati, O la 
Cleve 1, O.; Phila P Pittsburgh, Pa ki 

KR V f 






FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC 









FOR THE LASTING 
PROTECTION OF 
PLASTIC PIPING 
SYSTEMS.... 


Specify 
WALWORTH 








(rigid polyvinyl! chloride) 


Valves and Fittings ! 


Walworth plastic valves and fittings are made of 
non-aging, non-corrosive and non-toxic 
unplasticized rigid polyvinyl chloride (PVC). These 
products are highly resistant to chemical attack 
and offer the advantages of immunity to galvanic 
corrosion and high impact strength at temperatures 
as high as 150°F. Durable and light, Walworth 
PVC valves and fittings are simple to install, easy 
to maintain (no painting), and add a smooth, 
clean appearance to your piping system. 


Walworth PVC Y-Globe Valves are designed to 
regulate the flow of alkalies, acids, and similar 
YW) corrosive fluids. Walworth PVC Diaphragm Valves* 
ae are commonly used in systems handling corrosive 
oF) fluids, especially those containing suspended 
b— | materials, and can be furnished with diaphragms 
, suited to your application. 


"Hills McCanna (Saunders Patent! 


{ j 
90 SCREWED ELBOW 90 SOLVENT WELD- 
SOCKET TYPE ELBOW 


SEND FOR THIS BOOKLET. It describes mechanical 
ond thermal properties, working pressures, sizes 
and dimensions, application and assembly data 
for the complete line of Walworth PVC Valves 
ond Fittings. Please use company letterhead. 


A complete line of Walworth screwed and solvent 
weld socket type fittings are available in sizes 
from Yy to 4 and include 45 and 90° Ells and 
Tees flan es plugs bushings 

straight and reducing couplings screwed and 


flange? unions caps nipples 


ooh Be S8 See een 2 ee ee ee et ee CENTERS THROUGHOUT THE WORLD 


‘ORTH 


60 East 42nd Street, New York 17, New York 





SUBSIDIARIES: qyp ALLOY STEEL PRODUCTS CO Come Cagnacks CONOFLOW CORPORATION GROVE VALVE & REGULATOR CO. 
SOUTHWEST FABRICATING & WELDING CO., INC. © M & H VALVE & FITTINGS CO. BB} waLworte COMPANY OF CANADA, LTD. 
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This Battle Creek Packooine Machine 
Model 47B 


has handled overwraps. » / 


<--eaeeeeeanaa al 


2 


70 packages 
per minute 


| ene | 





Y) 


Ne 
/ 

Ny 
“. a ( 


to produce packages like these 


Pa ge 


SPECIFICATIONS 


Model 47B — Battle Creek's “Continuous Flow” one size or shape to another can be expedited in 
design assures product protection plus “eye-ap- 10 to 15 minutes. 

peal ben low cost. Highly versatile Model 47B Call on Battle Creek Packaging Machines today 
attractively underwraps hamburger buns, weiner 


; : for complete, efficient service on all your packag- 
rolls, iced cinnamon rolls, layer cakes, jelly rolls, 


/ ing problems. 
parkerhouse, brown ‘n serve rolls ...and a 


variety of round baked goods quickly, attractive La ) 

ly. The paper handled includes self-sealing cello Com tbnesvoves Few 

phane, wax-coated paper or laminated foil in eco- . : wane 
nomical roll form. Tight, firm packages at speeds RA TILE ¢ FREEK 


of 40 to 70 per minute are attained on package oie - a » . 
sizes within lengths of 4” to 12”, widths of 2%” pac kaging machine Ss ine. 


to 8" and heights of 12” to 442". Changing from 109 TWELFTH STREET, BATTLE CREEK, MICHIGAN 


FOOD ENGINEERING, SEPTEMBER, 1957 For more data, circle this page number on card at back — 195 








7 


An eight-foot wide Sandvik steel-belt conveyor used for handling cans of shortening. The plant 
where this conveyor is installed has experienced up to 25 years of satisfactory service from an 
earlier Sandvik conveyor installation. 


The smooth, impervious, easy-to-clean surface of Sandvik steel-belt con- 
veyors has improved processing of a wide variety of foods. 
Here are some reasons why: 

The conveying band provides a continuous, unbroken flat surface of 
stainless or carbon steel. ~— Live steam or boiling water can be applied 
directly. —— Steel scrapers can be used for cleaning or discharge. —— 
Withstands baking or drying temperatures. —— No taste contamination. 
Smoothness facilitates slide handling (a vital advantage for can convey- 
ing). —— High load capacity. -— Long service life. -— Belts can be of 
any length or width. 

COOLING ARRANGEMENT—Sandvik conveyors can be built with a patented 
water-bed arrangement which cools from beneath . . . no water gets on 
top of the band. You can cool and convey, regulate thickness while cool- 
ing, cool and strip off gelatinous materials in sheet form, cool loose and 
pulverized materials, cool solids in sheet form and cool materials in 
layers. 

ENGINEERING HELP—Sandvik's engineering department will be glad to 
work with you in designing a conveyor to fit your operation. Sandvik 
has had over thirty years of experience in designing conveyors to operate 
either as independent units or as integral parts of special processing 
equipment, 

Write, wire or phone for further information. 
SANDVIK STEEL BELT CONVEYORS 
Division of Sandvik Steel, Inc 
1702 Nevins Road, Fair Lawn, New Jersey 
Tel. FAIR LAWN 4-6200 

0 W. Michigan Ave Chicago |, 11 

IN CANADA: SANVIK CANADIAN LTD 


5675 Royalmount Ave., Montreal 16, P. Q 
$$-85 Manutacturers Of Steet Belt Conveyors For Over 40 Years 


SANDVIK 
STEEL 
- BELT 
“Anew'® CONVEYORS 


Branch Office 
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Sandvik steel-belt conveying work table makes 
cutting up of dressed hogs a continuous production 
line operation 














— 
A small Sandvik conveyor designed to cut meot 
handling costs 





wow 
iia nT 4 


Simplified illustration showing how Sandvik steel- 
belt was used in a continuous vocuum drier for 
soluble coffee. Scraper blade removes crystallized 
coffee from band 
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JUST OFF THE PRESS___ 


NEW CATALOGS AND BULLETINS 
— Free For The Asking — 


PLANT ENGINEERING 


pressure V ilves ire u 
psi Bulletin 357, | 
Explains advantages and show Roy Co., Philadelphia 
ipplications of special paints that 
reflect sun's heat. 12p l'ropical 


Paint Co., Cleveland. (197A 


Heat Reflecting Paints 
197D 


Industrial Ovens, Dryers 


Comprises application photo 
various industrial ovens and dryer 
Bulletin 157, l6p Young Bi 
Co., Cleveland. (1 ] 


Variable-Speed Drives 


Illustrates 
electric variable-speed drive 


components 


have printed circuits and a vari 


Right-Angle Gear Motors 
of control stations are available 

Bulletin D-2505, 4p.—Reliance Announces new lin 
Electric & Engineering Co., Cleve gle gear 
land. (197B) its have 
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Vibratory Feeders gear bronz 
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high-grade 
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described. Bulletin 193 
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Angeles. (1971 


housing 


Describes vibratory feeders with re 
variable control of rate of flow tp 
Model F-115, Ip Syntron Cr Inc., Los 
Homer City, Pa, (197C 

Heat Exchanger Data 


Chemical Relief Valves 
] xplain how to engineer a heat 


Publishes exchanger Also ha therma 
ical relief and back pressure valves tandards and reference data suy 


Condenser Ser 


Hoboken 


cle scription of chem 
including four sizes up to | in plement l6p 
Relief valves are used with corro ice & Engineering Co 
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Stationary Field Drives 
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» ha explanation oF | 
md = dimension drawimn 
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Kenosha, Wis. (1971 ; le 


pump 
Multi-Zone Air Coolers 
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nical information on 
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ieee nt How to Use Ice Machines 
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wise 
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Considers performance 
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Free Literature——Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 


the specific literature you want 


then circle each key number 
there's one given at the bottom : 
handy a 1O7M 


Reader Service postcard back 


of each item) on the 


of book. Then sign at the bottom 


and mail 


Tube and Shell Oil Cooler 


For your convenience, too, all Quid 
: : ( t ool Mui 
items in this department are listed ‘ 
wie rant 
' 


and keyed in the Reader Service ‘at 
' i ali i 
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Low Cost Steam is a Reality 
at the Backstay Welt Company 


The solidly constructed Leffel boiler at the 
Backstay Welt Company, Union City, Indiana, 
provides efficient, economical steam even when 
operating at double its normal rating. 

The heavy-duty 
maintenance and extra power of Leffel boilers 
can make low cost steam a reality for you, too. 


construction, economical 


Many Leffel boilers throughout the country 
are still providing low cost steam even after 
50 years of efficient service because they're 


built as only Leffel can build them 


Before you buy a boiler take a look at 
Leffel. Available in sizes to meet requirements 
from 6 to 500 ELP., coal, oil or gas fired. 


Bulletin 236, free on request, gives complete 
details on Leffel boilers for oil, gas or coal 
firing. If you need help in planning your boiles 
installation, Leffel by 95 
years of experience in efficient steam genera- 
without 


engineers—backed 


tion—are available for consultation 


obligation 


) THE JAMES LEFFEL & CO. 


EFFICIENT STEAM GENERATION FOR 95 


Dept. E, SPRINGFIELD, OHIO 


MORE 
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Liquid Ammonia Return Systems are 
Refrigeration’s Preventive Insurance 


VAPOR QUALITY 
HOTTER «— ~ —» WETTER 


ake 





OPERATING COSTS —= 
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COOL SLOPOVER | SLUGGING 
—_—__——>—> Ss — > 


SATURATED | 
vapors For (LOST 
CARBON DEPOSITS | MOST ERATION |BROK 
6 ° | EFFICIENT BROKEN - 
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on. PUMP Ee COMPRESSION|’OTENTIAL | Heaps 

ore —~ | ARE DANGEROUS 
MORE POWER |\PROVIDED |\OPE RATION 
REQUIRED WITH AN . nuts 


ACCUMULATOR i 
AND A | MORE POWER 


SUPERHEAT 
rece 


BROKEN VALVES | BROKEN 


BROKEN SPRINGS 





PHILLIPS REQUIRED 
LIQUID 
| RETURN 
| SYSTEM 
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Insurance at its best is insurance that prevents disaster, 
It’s a much better buy than insurance which merely foots 
the bills while you get back in production after accidents. 
Phillips liquid ammonia return systems, which safeguard 
compressors against gulps of incompressible liquid am- 
monia, provide this sort of “insurance’— and it is quickly 
“paid up for life.” 


But liquid return systems are not in competition with 
insurance; in fact, many such systems are installed at the 
insistence of alert insurors who know a hazard when they 
see one. 


Safety is a clear-cut reason for installing liquid return sys- 
tems, = it is only one of several equally compelling 
reasons (see “VAPOR QUALITY” chart). Economy of 
compressor operation makes even more sense to the op- 
timist (“It's a good compressor... How Can A Little 
Frost Hurt It?”). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reduces the refrig- 
erating effect produced. Liquid return systems by-pass 
liquid ammonia around the compressor and put it back 
where it belongs — in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flooding of the 
evaporator coils without endangering the compressor. 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac- 
turer for a more complete engineering discussion of liquid 
return systems. We give all inquiries prompt attention. 


SEND FOR BULLETIN LRS-56 — TODAY! 


| PHILLIPS. H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


@ Chicago 24, Illinois 


3255 W. Carroll Ave. 
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sizes and dimension 
and a handy sizing system are 
treated. Bulletin 12-C, 4p.—Schu 
cette & Koerting Co., Cornwells 
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tables and drawing Form AD 
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Steam Specialty Line 
Well illustrated catalog de 
ribes large variety of steam traps, 

trainers, separators, pressure regu 

lators, valves, and engine stops. 

Foldout chart offers concise pres- 

ion of steam trap pressures, 
apacities, and orifice sizes Cata 
log No. 69, 60p.—Strong Carlisle 


& Hammond, Cleveland (1951 


Cooling System Fittings 


Di pla over ¢ items useful 
in retngeration and = air-condition 
ing. Catalog R-657, 24p.—Mad 
den Brass Products Aurora 
Il, (198F) 


Hot Water Generator 
xplain operation of forced re 


Ex 

irculation water heater. Bulletin 
+p.—International Boile 
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19SG 
Corrosion Resistant Lining 
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formula 


Bulletin PF-] 
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Stroudsburg, Pa. (198H 


PVC Valves and Fittings 
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table applicatios photos, 
table Bulleti n 5 Pp 
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Mechanical Packings 
ey ibes line of shaft and valve 
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ent Bulletin ¢ x 
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Ill. (198] 
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formance curve ind application 
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Chemical-Resistant Paints 


Shows available colors of a new 

line that can be sprayed or 
rushed on. Product is described 
is having chemical resistance, wide 
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Proper Gage Glass Cleaning 


I xplain Use brushe te 
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f liquid level 


Ol, Ip Jerguso 
Co., Burlington 
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Steam Line Treatment 


Offers liquid treatment that is 
stated to disintegrate 
existing corrosion from steam $8} 
tems. Reported as safe and simple 
to use. Bulletin M-A, 2p.—North 
American Mogul Products Co., 
Cleveland. (198P) 
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Pump and Fittings 
play vital part in 
cooling operations 
at PETER HAND 
BREWERY CO. 


This Tri-Clover Division cen- 
trifugal pump is in the cooler room 
of the Peter Hand Brewery, Chi- 
cago, Illinois. Nothing too unusual 
about that—you’ll find Tri-Clover 
pumps serving breweries through- 
out the nation. However, to borrow 
a phrase from Peter Hand, ‘‘Some- 
thing wonderful, we agree,’’ is the 
fact that every golden drop that’s 
produced at Peter Hand is boosted 
on its way from the ‘“‘cool ship’”’ to 
the centrifugal separators by this 
single pump. It’s a tough, day- 
after-day job that demands de- 
pendability —the kind of job a Tri- 
Clover pump can do—and make it 
look easy! 


Like all Tri-Clover products, the 
stainless steel Tri-Clamp”® fittings 
also utilized in Peter Hand’s proc- 
essing lines are manufactured to 
the most exacting specifications 
and are designed to provide years 
of corrosion resistant service. 











Our engineering staff, with many 
years of specialized experience and 
a thorough knowledge of liquid 
handling, welcomes the opportuni- 
ty to work with you on your liquid 
conveying problems. 


See your nearest TRI-CLOVER Distributor 
EXPORT DEPT. 8 So. Michigan Ave 
Chicago 3, U.S.A, 


"LA DIS CO. 


i 


Kenosha Wisconsin 


* 


FOOD ENGINEERING, SEPTEMBER, 1957 For more data, circle this page number on card at back —> 





Mr. John Hassell, Assistant Dairy 


: fe 











am eo 














he 








HOMOGENIZING PRESSURE — PS. 


















































50 60 70 
SPECTROPHOTOMETER TRANSMISSION READING (%) 


DYNA-JET 


homogenizes 


Sales Manager, points to Dyna- 
Jet's increased efficiency at all 


Weer” and asks you to... 
4 


DARE TO COMPARE 


etter 222s. 


When you look at a homogenizer, look at the two factors 


all the Gaulin Features 


Heavy duty construction 
vW 
Slowest average operating 
speed — proven longest life 


Positive pressure lubrication 
WwW 
Long life nylon cylinder gaskets 
Ww 


Automatically adjusted 
plunger packing 
Ww 
Exclusive ball valve 

cylinder for abrasive products 
Ww 

and the revolutionary 

Dyna-Jet 


MANTON 


fone 


most vital to your own operation — quality of end product 


and operating costs 


Gaulin Spectrophotometer charts 
show exactly what happens: 
As pressures increase the degree of fat particle 
break-up becomes finer and finer . . . permitting 
more light to be transmitted through the test 
sample. At any given pressure, Dyna-Jet does a 
better, more efficient job than any other valve. 


Result: A new fineness and uniformity in the homoge- 
nizing of milk. Plus, new opportunities to control operating 
costs by proper application of pressures, power consump- 
tion and efficiencies. 

Truly, there’s a new science to homogenizing. Dare 
to compare all the facts on homogenizing valves — ask to 
see and hear the remarkable story on the new Gaulin Dyna- 
Jet Valve and Light Transmission readings. Contact 
your local Manton-Gaulin dealer, or write: 

The Manton-Gaulin Manufacturing Co., Inc., 
73 Garden St., Everett 49, Massachusetts. 


MANUFACTURING CO, INC 
SVERETY, MASSE. 
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POLAK & SCHWARZ, INC. 
667 WASHINGTON ST,, NEW YORK 14, WeVaenele 
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Culver City, Calif.; New York, N.Y, 
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JAYHAWK MILLS 


It’s Jayhawk Mills for Higher Quality Products 


HIGH PRODUCTION 


Production records achieved under 
actual plant operating conditions 
proves the tremendous capacity of 
this mill 
size or cost matches the production 


of the Jayhawk Mill 


No machine of similar 


GUARANTEED 
All Jayhawk mills are guaranteed 
to be free of any defective material 
or workmanship 





COMPACT 


Compactness designed into the 
Jayhawk Mill enables it to occupy 
only a small fraction of valuable 


plant area 


DEPENDABLE 


No maintenance 
Jayhawk Mill 


duty thrust bearings have ample 


trouble with the 
The rugged heavy 


trength to withstand severe service 








EXCLUSIVE DESIGN FEATURES THAT 
GIVE LONG DEPENDABLE SERVICE 


STRENGTH to 

severe service 

_ ——-—-—$ —- 
* POWER to handle 


withstand 


j any material 


Secceaaal vainaaisiiies 


operator can handie it 


F operator so that any 


——— 


Millis of Quality 
For Quality Production 


Jayhawk Manufacturing Co., Inc. 


120 North Adams 


Hutchinson, Kansas 
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FOOD PROCESSORS! 


Check this list 
of Design 
Benefits in 


SANITARY P.D.* PUMPS 
... then clip/Zy and file — 


You don’t have to guess the performance and engineering 
benefits you get in a WAUKESHA Sanitary Pump. The 
most important are listed in the left hand column. But do 
check the benefits offered by other pumps. And when you 
add up the blank spaces in the right hand column — you'll 
buy WAUKESHA! 





WAUKESHA 





O-Ring sealing against 
leakage or air intake 
packing 


Perfect 
product 
without troublesome 


glands 





Only corrosion-resistant 


non-abrasive metal impellors 


sanitary 





Stainless steel positive drive shaft 
sleeve to save costly shaft wear 





No small radius corners, short 


diameter grooves or soil and bac 


teria-collecting corners 





NO MATERIAL other than metal 
(and that of a non-flavor impart 
ing type) in with the 


product 


contact 





A pump that meets 3-A Standards 
and the approval of the U.S, Pub 


lic Health Service 





A pump that provides side mount 


ing 





vented 
and 


A pump that provides a 
cover to protect personnel 
equipment against back pressure 


accidents 








How is the score? WAUKESHA's ahead? 


The features listed are but a few of the many you'll find in the new 

WAUKESHA P.D.* Sanitary Pump. They are all described and illustrated 

in the WAUKESHA Catalog — yours on request. Just send a postcard 
for Bulletin 1957 


gives you @ querter contury + 


experience ond relability 


FOUNDRY COMPANY 


A-9, Waukesha, 


*Positive Displacement 


Dept Wisconsin 
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tructs 


" performan 
namtenance advantages 
Bulletin 334A Op 
Chalmers Mfg. Co., Milwaukec 
2M) 
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tures. 4p 


p.—First Machinery 


Brooklyn, N. Y. (202F) 


Corp., 


Side-Entering Agitators 


I xplain ompany $ 


into the 


poli y of 


enginecring units line 
process data 
details of latest 
table of 
ind an out 
information 


installation 


ording to basi 
Also ha de ign 


le-ente ning 


I agitator 
izes and dimensions, 
line of supplementary 
upplied with each 

$p.—Industrial Process 


‘It 
Newark, N. J. (202G) 


I-ngineers, 


Centrifugal Dust Separator 
es design improvements 
heavy-duty 
Also has 
dust re 
temperature and 
formulae, se- 


itions of 
clonic dust separator 
air flow 


covers 


resistance and 
curves 
pressure correction 
hart 
upports and accessories 
¢ ] Da Sales ( } 


(202H) 


dimensions, and 
Bulletin 
Minne 


lection 


ipoli 


Screening by Gravity 


cribes design, operation, and 


t unit for wet screen 


Unit 


intages ot 
, non-fibrous slurry feeds 
t esscentia 
edge bar type 
tionary housing with no 
part Bulletin 2300 4p 
Oliver Inc., Stamford, 


2021) 


moving 
Dorr 
Conn 


Rotary Batch Blenders 


nation on nine 
stated 

that 
lant space, including head 
Sectional view points out 
Brochure BL-157, 
Mill Co., Boston 


Specify infor 


blende Units are 


drum cle ign 


vecial detail 


+p Sturtevant 


202]) 


Dairy Products Process 


explains 


Describe and 
principles of 


dairy 


opera 
unit for 
prod 


thon ind 
icuum-heat-treating 
ucts Attached 
po ible 
wroducts flavor 


usses 
improvements in milk 
| Bulletin £1255 
9p.—C reamery Package Mfg, Co 
Chicago. (202K) 


reprint dis 


HANDLING 


Movable Belt Conveyor 


Illustrates typical 
ind construction features of port 
ible belt Bulletin 
No. 600 Farquhar 


Dis York 


appli ations 


on unit 
ip.—A. B 
Pa. (202N) 


i é 


Materials Handling System 


netal 
Pp! ked up, delivered 
ial trucks. Folder 
Dempster Bros., 
Tenn. (2020 


ontaimer 
ind 


Informs on 
that are 
dumped by 
A-304-F-2 
In > Kine x 


Rubber Tired Wheels 


Has facts on spe ial wheels that 
ure said to retain their concen- 
tricity under maximum load, and 
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Ninety million fish a year pass over this Wissco Belt. This belt, costing 30% less 


than those previously used by North Atlantic, has already lasted over 16 times longer. 


WISSCO BELTS and the 
North Atlantic Fish Company 


The story of Wissco Belts is best told by their users. For 
instance, President Frank Cefalo of North Atlantic Fish 
Company, Gloucester, Mass., reports: 
“By switching to a Wissco Belt in 1948, we eliminated 
semi-annual belt replacements . . . increased our produc- 
tion flow by 100%... reduced our labor force by 8 men 
. and effected, in addition, a direct, immediate cost 
saving of at least $15,000 annually.” 


And he goes further. ‘Not only is the Wissco Belt more 
durable than any other belt we've ever used, but it per- 
forms its function with greater efficiency. Since ours is a 
volume production operation, we're able to get our prod- 
ucts to the market faster—a factor that has improved our 
overall profit situation.” 

North Atlantic uses their Wissco Galvanized Balanced 
Spiral Belt to convey fresh fish from the dock up a 30% 
incline to a weighing station. As the fish move along the 
belt, workers remove ice left on the fish when they leave 
the trawlers. ‘With the belts we previously used, the fish 
continually slipped back down the belt,’ Mr. Cefalo con- 
tinues. “So we had to use sixteen men on this station— 
most of whom were engaged in a constant, irritating and ex- 
pensive battle to keep the fish on the belt. Now, the wire 
mesh surface of our Wissco Belt has eliminated this prob- 


lem, allowing us to reduce the men on this station to eight. 

“In addition, our Wissco Belt does not loosen, crack or 
part at the seams when exposed to moisture from the fish 
and ice chips. These failures occured on an average of 
once a week with the belts we formerly used. The resultant 
work stoppages immobilized 150 workers throughout the 
entire plant for at least an hour and a half each time. 
Elimination of these stoppages, through installation of a 
Wissco Belt, saved us $300 a week in direct costs, plus a 
gain in our overall production figures.’ 

If you have a processing or conveying operation, ( hanc es 
are that Wissco Belts can help you as they have helped 
the North Atlantic Fish Company. It will pay you to get 
the complete story today from our nearest sales office. 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPEMCER STEEL DIVISION 
THE COLORADO FUEL AND [ROW CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


WICKWIRE SPENCER STEEL DIVISION—Atlanta « Boston + Buffalo - 
Detroit « New Orleans +» New York « Philadelphia 


CF&I OFFICES IN CANADA—Toronto + Montreal 4536 


Chicago 





‘these steam traps save us 
30,000 gals. of fuel oil a year’ 


Q. Mr. Melcher*, you’ve been using Yarway 
Impulse Steam Traps in this packing plant for 
over two years. What’s your experience? 


A, It’s all been good. As a direct result of changing 
to Yarway Traps we save 30,000 gallons of 
fuel oil a year—or about 20%; on our oil bill. 


Temperatures now stay hot and steady. 


Q. Where do you have these Yarway Traps 


installed ? 


A. On all the steam coils for the smokehouses, 
heating exhaust fans and hot water generators. 





Q. How about maintenance? 


A. We haven't touched a Yarway Trap in the two 
years we’ve had ’em. With only one small 
moving part, there’s not much to go wrong. 
Previously, with other traps, we averaged over 
$300. a year for trap maintenance. 


Yarways are responsible for cutting our fuel oil bill 20% 


Q. You'd recommend Yarway Impulse Steam 


? 


Traps, then? 


A. I don’t have to. The record speaks for itself! 


If you'd like a copy of a new booklet, “The How 
and Why of Steam Trapping’’, drop a card to 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, 
Philadelphia 18, Pa 


"GEORGE E. MELCHER 
Chief Engineer 


large eastern meat packing 


OVER 1,200,000 YARWAY IMPULSE STEAM TRAPS ALREADY USED e STOCKED AND SOLD BY 275 CONVENIENT 
LOCAL INDUSTRIAL DISTRIBUTORS ¢ NATION-WIDE YARWAY.ENGINEERING STAFF AT YOUR SERVICE 


“& For more data, circle this page number on card at back FOOD ENGINEERING, SEPTEMBER, 1957 





Bulletin 13 
Corp Oakland 


thus roll easier 
tp Roll-Rite 


I 
(202P 


Calif 


How to Get 58 Films 


Gives addresses and instruction 
for obtaining any of 58 different 
films on material handling. 24p 

The Material Handling Institute, 


Inc., Pittsburgh. (205A 


Man-Output Information 


Reports on one man crew ma 
terial handling system that is said 
to eliminate time wasted in wait 
ing. Includes fully-illustrated anal 
ysis of system. Bulletin 153, Sp 
Lewis Shepard Products, Inc., Wa 
tertown, Mass. (205B) 


Vulcanized Fiber Containers 


Color catalog details line of vul 
canized fiber trucks, trays, boxes, 
baskets, seamless roving cans, and 
barrels Informs on uses, SIZCS, 
colors, and features of each item 
16p.—Continental-Diamond Vibro 
Corp., Newark, Del. (205C) 


High-Capacity Lift Trucks 


Details construction and appli 
cations of lift truck line with 
capacities running to 20,000 Ib 
Bulletin 5230, 16p.—Yale & 
Towne, Philadelphia, (205D 


Portable Screw Conveyor 


Pictures applications of portable 

rew units extendable from 30 to 
60 ft Capacity runs to 2,500 
bu./hr. of grain. Form A422, 2p 

Baughman Mfg. Co., Inc., Jer 
seyville, Ill. (205E) 


Gas-Powered Lift Trucks 


I'wo catalogs cover models of 
portable lifters ranging from 2 to 
7,000 Ib Details are 
presented in easy-to-read attractive 
fashion. Bulletins 1348-A, 1395, 
8p.—Baker-Raulang Co., Cleve- 
land, (205F) 


capacity 


Portable Produce Conveyor 


Explains construction and use of 


lightweight conveyor available in 


lengths to 32 ft. Forn 
p.—Red Cross Mfg. Cor, 
ton, Ind. (205G 


Many Types of Casters 


Full-color presentation index¢ 
various models and sizes of 40 
lifferent types of casters Simphi 
fied guide shows the proper units 
application 
Faultless Cas 
Ind, (205H 


to use m= specie 
( italog 157, Up 
ter Corp., Evansville 


Bolted Steel Storage Tanks 


Shows applications of steel 
tion tanks used for storing gr 
produ ts Construction feature 
ind advantages are disclosed. Cata 


Black, Sivalls & 
Kansas City M 


log 15E-09, 8p 
Bryson, In 
2051) 


Crane Selection Manual 


l'abbed booklet makes selection 
of overhead cranes eas by tep 
Includes much 
Bulletin 
Maxwell 


Mich 


by step proces 
data on these units 
Manning 


Muskegon 


15,005, 28p 
& Moore, Inc 
205]) 


Portable Belt Conveyor 


wheeled unit for load 
up to 30 deg. Ha 
drawings of 
Bulletin 5OAA, 4p 


Buschman Co., Cincinnati 


Describes 
ing at angles 
simplified optional 
equipment 


E. WV 
205K) 


Big Line of Trucks 


fork-lift 


Carricrs, powered 


Color catalog shows 
truck straddle 
hand trucks, and towing tractors 
Models are 
different 
C94, 16p 
Co., Battle 


designed for many 
application Bulletin 
Clark Equipme nt 


Creek, Mich. (205L) 


Bulk Handling Equipment 


Has photos ind drawings of 
tanks for handling bulk materials 
is well as pneumatic onveying 
equipment Custom fabricating 
SCTVICC and ICCCSSOTIC are aiso ex 
plained. Bulletin 574, 12p.—Day 


} 
Sale § Co.. Minne ipolis ! M 


INSTRUMENTS 


Heat, Pressure Controls 


Includes de scription of mor 
than 34 basic types of industrial 
temperature and pressure controls 
Self-operating regulator, water 
mixing pneumatic 
control instruments, indicating and 
recording 


equipment, 
instruments, control 

valves, and pneumatic motors are 

covered 96p.—Powers Regulator 


Co., Skokie, Ill. (205N) 


Automatic Valve Actuator 


Has details on a self-contained 
unit designed for proportional 


position control, using an ele 


tronic monitor, manual station, or 
direct connection to a measuring 
element. (¢ omponents of the unit 


include an electrical input signal 
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ystem, relay, hydrauli linder 
and an oil pump. Bulletin 


tp Askania Regulator Co., Chi 
cago (2050) 


Air Velocity Meter 


Explains functioning and appli 
cations of unit that reads both 
suction and supply air ve locitie 
Many components shown. Bulletin 
2448, 8p.—lIllinois Testing Lab 


oratories, Inc., Chicago. (205P 


Dynamic Process Control 


Describes 
and regulate one or a number of 


systems that program 


transient variables in a _ process 


with accuracy Computer tech 
niques and circuitry are employed 





The new 


KLIMATIC KING 


a compact heating, ventilating unit 
Ideal for applications where high humidity is a problem 


— 





Designed for dairy, ice cream and food process- 
ing plants, the Klimatic King is fabricated 
with a corrosion-resistant galvanized steel cas- 
ing, insulated to eliminate condensation and 
dripping. Automatic controls for temperature 
and ventilation. Two speed motor for “high” 
and “low” production periods, provides maxi- 
mum economy of operation, ‘These and many 
other features are standard with the Klimatic 
King, not “optional extras’. The quality leader 
in its field. Sizes 3,500 to 20,000 CFM. 


THE Hin co. OF OWATONNA 


905 NORTH CEDAR ST. OWATONNA, MINNESOTA 
MANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 


This inexpensive filler 
does your filling job! 


SIMPLEX 
FILLER 


Write for detailed technical bulletin, 
More than fifty years experience is of 
your disposal. Write today 








HANDLES LIQUIDS 
AND 
SEMI-SOLIDS |! 


Top quality 
manufacture 


@ ADJUSTABLE 
1 TO 32 OZ.! 


EASILY CLEANED 


@ FILLS 15 OR 30 
BOTTLES, JARS OR 


Cc 
fully ANS PER MINUTE! 


guaranteed ai 


Vodel 


Simplex automatic fillers 


Write for circular on this 1 filler or on the 


L. BURT CO.—571 7th ST.—SAN FRANCISCO 3, CALIF 
PHONE KLONDIKE 2-2020 


Name 
Address 


City State 


For more data, circle this page number on card at back > 





THE 
REVERSE TWIST 





MAKES A 
BiG DIFFERENCE! 


You can readily picture the difference. In the 
Weston industrial bi-metal thermometer the sensi- 
tive element is a multiple helix rather than the 
conventional single one. Therefore a longer bi- 
metal strip can be used, yet it can be wound into a 
shorter element with greater rigidity and stability, 
better repeatability, fast thermal response and the 
ability to withstand high overloads. In service this 
means sustained accuracy, Over longer periods, al 
far lower over-all costs. Available in types, sizes 
and ranges for industrial applications and all built- 
in needs. Catalog T-13-K gives the complete story, 
Write ... WESTON Electrical Instrument Corp., 
617 Frelinghuysen Avenue, Newark 5, N., J. 


WESTON 
Binetal 


THERMOMETERS 
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Julletin G 


trol Servi 
2050) 


Viscosity Control System 
Concerns mit for auton 
ddition of 
osit for ¢ 
etin V-121; 
Newton, Ma 


Machine-Use Time-Meters 


Tinie 


General 


Specific Gravity Meter 


Kefers to a transducer unit de 


gned to measure speciic gravit 
ontinuous! It may be used 


orrect a flow rate instrument t 


ibtain gravimetric flow rate of a 


“Aerona 
N. J. (206E 


Controls and Stations 


ind derin 
rA4 
Chi 


Automatic Control Motor 


Inf 


Water Vapor Recorder 


mm drawing of 
ipo! I¢ orde! 
| 

i oncentration 
trean Bulletin 14-1 


Viine Safet Applian es Cr 
Pittsburgh, (206H 


Continuous Viscosity Unit 


mcasu4res 


te eTal 
ny} ature 


PACKAGING 


Printing Products 


Catalog, in co 

standard and = sp 1 labe 
ompany ilso produc bookle 
ochure ind nagaZines < tp 


Ready Label Corp New 
hy (206] 


Electronic Check Weigher 


operation of automat 
electronic pa kage lassifier suited 
for check-weighing small pa kage 
bi i ] 95] Pp Toledo Scale 
( Toledo, Ohio. (206K) 


Bottle Protective Coatings 


Explains structure of glass, 
ons for bottl oating and de 
ribe most type ot coating 
Written in layman's tern ¢ 


Thatcher Gla M[s Cr In 
Elmira, N. Y. (2061 


Marking Equipment Line 


Covers marking, dating and cod 
ing machines. Shows standard and 
ustom units 8p.—Industria 
Marking Equipment Co., In 
Brooklyn, N. Y 206M 


Glass Container Statistics 


tion and 


container 
Manufa 
New Y k 


i du Pont de Nemours & Co., 
Inc., Wilmington, Del. (2060) 


Over-Under Scale Line 


Offers 34 different chi 
cales having capaciti 
lb. Includes photos and 
important dimension ind spe 
hications 3 }, Sp Exact 
Weight o., Columbus 


Ohio 


Meat Packing Case Histories 


f the 
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VITAMIN B, COMES RIGHT FROM ROCHE 


Roche makes ‘Roche’ thiamine (vitamin B,) ‘‘by the tons.”’ 


Mononitrate and hydrochloride types are always ready for 
all your needs—every quantity you will ever require —all 
the quality you will ever demand. 


For nutritive supplements, food or cereal enrichment, as well 
as oral pharmaceutical preparations, the mononitrate or 
hydrochloride is instantly available; for injectable products 
CH, our long-preferred ampul type hydrochloride is always ready 


for immediate shipment to pharmaceutical makers 


NC —-NH,-HCI C C_ CH,CH, 
; : on Roche proudly produces vitamin B, under careful, constant 


CH,-—-C CCH, N control ... packed to reach you quickly from convenient 
shipping points... unharmed, untouched, unsurpassed. 


N--CH Cl CH S Roche is the right one to help you manufacture fine B, 


pharmaceuticals that meet or exceed the most rigid U.S.P. 
specifications. If you manufacture or process foods, ‘Roche’ 
thiamine can help your products meet the highest standards, 
including Federal Definitions and Standards of Identity that 
exist for certain enriched foods. 


ORDER right ... ORDER from Roche 


VITAMIN DIVISION 
HOFFMANN-LA ROCHE INC. 


NUTLEY 10, NEW JERSEY, NUTLEY 22-5000 * NEW YORK, OXFORD 5-1400 


by» told we ROCHE, THIAMINE 


HYDROCHLORIDE AND MONONITRATE 


(vitamin By | 


Here are ten persuasive reasons why ‘Roche’ thiamine 


should be your choice for manufacturing pur poses 


U. $. P. Both ‘Roche’ thiamine hydrochloride and mononi PRODUCTION CONTROL. Scientific production control as 
trate equal or exceed U. S. P. specifications sures you of consistent, highest quality 
€: TWO TYPES. Roche has two types of thiamine hydrochloride 


available for you: 


QUICK DELIVERY. Every order receives prompt careful 
service from convenient points. Transportation at lowest 
Regular — for tablets, capsules, dry and rate allowed and prepaid to destination. Special routings at 
liquid nutritive supplements and multi- cost. And you know you can count on our promises 

vitamin preparations. 


Ampul— specially prepared for use in PACKAGING, Packed in polyethylene bags in !/, and 1-kilo 

manufacturing parenteral solutions. 8 ) tamper-pruf metal containers and in fibre drums up to 20 

kilos for the hydrochloride, 35 kilos for the mononitrate. 

£% SPECIAL PROBLEMS. Roche has thiamine mononitrate to Small quantities in amber S.C. bottles. Ampul type thiamine 
help you meet unusual stability problems which can occur in hydrochloride is sealed under inert gas in 100 gram S.C. 


dry cereal or pharmaceutical products. Also it may have ad bottles and in 1/4, and 1-kilo tamper-pruf metal containers. 


vantages in certain pharmaceutical products where the pH 
range is above the safe level for the hydrochloride. 


O KNOW-HOW. Roche know-how on vitamins can help you 


with solutions to compounding and packaging problems. 


O STEADY SUPPLY. Because Roche makes quality thiamine 


by the tons, you can be sure of a steady, quality supply. 


é3 RESEARCH. Continuing world-wide research brings you the SAMPLES and technical assistance are yours on request. Ask 


latest developments in vitamin knowledge. your Roche salesman or write the Vitamin Division. 


Makeanwnv. CALL ROCHE FOR VITAMINS 


Vitamin Division HOFFMANN-LA ROCHE INC. «+ _ Nutley 10, New Jersey 
Nutley 2-5000 


Pacific Coast distributor: L. H. BUTCHER COMPANY, San Francisco + Los Angeles « Seattle - Portland + Salt Lake City 
In Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec 





ed. Bul 
Bakelite Co., 


Ht) 


RO 
Econom Mach 
Ma 209B 


Multiple Cartoning System 


ed to 
Up to 
t 

y. 4p 


“New York 


Automatic Flour Packer 


JA 


Many Labeling Applications bag vin Mave 


detail 


QUALITY CONTROL 


Precise Control Buret Biochemical Price List 
Offers line of biochemicals in 

cluding ten new products and 

1 radio-chemicals 21p.—Schwarz 

ind durable construction. 4p Laboratories, Inc., Mount Vernon 

Scientific Industries, Inc., Spring N. Y. (209F) 

field, Ma 209D 


Ultra-Buret, a lab in 
iment said to offer accuracy 


h ipacity, speedy operation, 


Dairy Products Tester 
Electric Heating Tapes 
Describes unit for accurate test 
Announ line of silicone rub ing Of quality of dairy product 
ber embedded tapes for safe heat Has chart showing savings possi 
presence by accurate control of butter fat 

of moisture, deterio ontent Bulletin 353-16, 4p 
rating chemicals and gase tp Mojonnier Bros. Co Chicago 


Burrell Corp Pittsburgh 209E) 209G ) 


ing of apparatus in thi 


inflammable 


, a 
OILDRAULIC POWER 


Cuts the cost of lifting heavy loads 


a 
2 


Leva-Dock Ramps Transfer Bridges 


" _ 


Levelator Lifts 





Truck Leveler 
WRITE FOR CATALOGS 


ROTARY LIFT CO., division of Dover Corporation 
1019 Kansas Memphis 2, Tenn. © Chatham, Ont 
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TYPE 
2 staee fusetver 


wotiwe 
Sttam mer 
- 


wane water 
aeTuRN 


FLoaT 
COMTROLK 


CHULEO WATER 
OF SCHARGE 


-¢ oT aw) 


CHLLEO WaTeR Fume 


Ove Compemsate 
Ol sGuanete Ca 
> eo 


COMOENCATE PUMP 


Above schematic diagram shows Wheeler Jet Vacuum Refrigeration 
Unit with surface condenser n é y adapted to low level jet or 


barometric jet 


when you CHILL Fruits, Meats, 
Vegetables or PROCESS WATER 


C.H. Wheeler Steam Jet Vacuum Refrigeration Operates al excep 
tionally low cost because it uses low pressure exhaust 
steam—steam that would otherwise be wasted in your 


processing plant 


Maintenance costs are unusually low, too, because there are no 
moving parts, except for those in the chilled water pump 
No noise or vibration, either, with Wheeler Steam Vacuum 


Refrigeration 


It’s an ideal refrigeration system for any application requiring 
chilled water temperatures of from 35° to 65°F. Wheeler 
Jet Vacuum Refrigeration has proved itself time after 


time in the chemical, food and process industries 


See your representative Or write di 
recttoC. H. Wheeler of Philadel 


phia for complete information 


Pr Equipment Division 


C. H. Wheeler Mfg. Co. 


19TH & LEHIGH AVENUE 
Philadelphia 32, Pennsylvania 


Vacuum Equipment + Centrifugal, Axial and 
Mixed Flow Pumps + Steam Condensers - 
Marine Auxiliary Machinery + Wuclear Products 


For more data, circle this page number on card at back -_ 209 





NEW PRODUCT NEWS 


STRONG-SCOTT TURBULIZER 


Provides Fast, Thorough Disper- 
sion, Disintegration and Blending 


NEW HIGH SPEED MIXER “7c 
volving Liquids and Solids. 

c 9 Rr UA L i TY rc ! \ ' % ® 4 x G The TURBULIZER is a high speed, 

continuous mixer that will dis- 


integrate and disperse fat pel- 
lets, chemical ingredients which 
have a tendency to ball or 
agglomerate, and other ingredi- 
ents which can be broken by 
the paddles and thoroughly 
dispersed in the mixture. Prod- 
uct uniformity is accurately 
maintained as a result of high 
speed centrifugal forces created 
by the paddles. 

It is also highly applicable 
where a fluffing action is desired 
on powdered material. Minor 
percentages of liquid may easily 
be added to dry mix with high 
efficiency and dispersion results. 

The TURBULIZER is self clean- 
ing and is built with sanitary 
seals at each end of the shaft. 
The interior is precision ma- 


The Turbulizer produces a homogeneous mix, increases production while reducing mixing time and costs chined. Overlapping, adjust able 


TRIPLE ACTION MIXER— Complete uni- 
form blending in 2 to 7 minutes 


STRONG-SCOTT TRIPLE ACTION MIXER 
exposes each particle in the mixture to 
over 10,000 separate mixing actions 
per minute as it blends and folds. This 
produces a uniformly mixed product 
with 99.9% thorough distribution of 


minor additives. 


WRITE FOR 


paddles turn within a close tol- 
erance to the chamber wall, 
providing a selective rate of 
material flow. 

The TURBULIZER may be fur- 
nished in carbon or stainless 
steel and may be jacketed for 
hot water, steam or a refrigerant. 

Capacities will vary depending 
TWIN ROTOR MIXERS are designed : 
primarily for high percentages of liquid on the bulk density of the ma- 
crore prodvet entity's tobe man, terial and the degree of agglom- 
tained. A double shaft assembly with erates encountered. Consult 


overlapping, adjustable paddles gently cs a : ’ : 
combine the liquids with the dry mix. St rong-Scott for full details. 


TWIN ROTOR MIXERS— Accurate blend- 
ing of liquids and dry mix at any speed 


FREE COLOR BULLETIN 


For complete information 


on the equipment shown 


ee 


above, write to The Strong- DEPT. FE—09 


Scott Mfg. Co. 


Equipment Designed for Better Processing 
451 TAFT STREET, MINNEAPOLIS 13, MINNESOTA 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, SEPTEMBER, 1957 











‘Flexflo'’ Pumps. Complete line 
of centrifugals, in polished 316 
stainless and unpolished finish. 
Capacities from 2,000 through 
210,000 lb. hr , h.p. to 30 h.p. 
WRITE FOR BULLETIN G-524 


'Superplate’’ Heat Exchangers 
for continuous, closed-circuit heat 
ing, cooling and regenerating 
Electropolished knob-type plates 
of either 304 or 316 stainless 
WRITE FOR BULLETIN G-515. Wide 


range of capacities available. 





with this CHERRY-BURRELL equipment 
...corrosion, flow control and heat transfer 


pose no problems 


Who knows your processing problems Cherry-Burrell Engineers are at your serv 
better than you? Nobody, of course. ice—wherever, whenever you need them. 
Who knows Cherry-Burrell equipment bet- All are field-wise in setting up continuous 


ter than we do? Again, nobody. processing systems to handle a wide va 
riety of food products, at high and low 


So why not, as so many do, combine this 
temperatures 


knowledge to solve your particular prob 
lem? Let us help analyze your needs... Give your Cherry-Burrell Representative a 
then recommend suitable corrosion-resist- ring soon see what we mean by Sales 
ant processing equipment... even help and Service in 58 Cities—U. §S. and 


install it for you. Canada 





“Stellar Series’’ Superhom: Cu E RRY Bur RELL 


Homogen Single and tw 
stage lite homogenizing 


valves 





427 West Randolph Street, Chicago 6, Illinois 
caps of 18-8 sta mod 


els from 50 te 06 WRITE Dairy « Food « fa « Beverage e Brewing « Chemical e Equipment and Supplies 


J 
FOR BULLETIN G SALES AND SERVICE IN 58 CITIES—U. 5. AND CANADA 


‘Round Processors.'' Tanks: Opentop type for Stellar-Flo'’ High Pres- Tubing and Fittings. Com 
vats for zone ste >, su side or bot u sure Pumps. Four nes of stair tee! 
sizes from eT -CO od i ha : I ives u 9 QOL i il in i WHITE 

60 to 00 gallons. WRITE plug : ( Al 
FOR BULLE? 02. Closed J nd ri in ».h ive sizes oO V Pubin Uy 1 zed 
top type orizontal and aftecte y r | 1 » to 3 pi, ca yV hloride fe 110 
sS0Ors. Sizes vertical shapes, sizes to 5000 sol > 4 ] 1d pacity range 0 t ] 0 r { ite 

‘ WRITE FOR gallons ITE FOR BUL 4 ITE I SULLE g.p.h. WRITE FOR BULLETIN 
BULLETIN G-512 G-537 


pa 
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Which milk product is best for eal 


Sweet Dairy Whey 
A superior dairy ingredient that 
improves quality and reduces cost. W 


Lactose 


The low-sweetening sugar that 
works wonders in food formulas. 













New Teknikan 


The most economical source for 
that well known special dairy solids flavor. 


Angel-Whip 
High quality, low cost whipping agent... 
increases tenderness, shortness and shelf life. 


Powdered Milks 


Whole milk (28% and 26% fat), High Heat, 
Low Heat and Instant Nonfat Dry 
Milk...all of Extra Grade quality. 


lairy product family 1s tailor-made for the food quality controlled for uniformity and dependability Why 
try. The wide range of available products will permit not let us show you how the use of these rich dairy ingre 


i to take full advantage of the specific parts of milk dients Can improve your products and your profit picture? 


needed in your formulas from pure Lactose to Powdered 


Whole Milk. Buy these products individually or in pre What can we do to help you? 


} 





} 


blends for particular applications For working samples and detatled bulletins (be sure to state 


Each shipment from Western Condensing Company 1: appl. 


Volley £2 foremost 


Frwsh Western Condensing Company 


Appleton, Wisconsin 


ied 


ication) please write our Technical Service Department116 


Remember, when you think of milk products, think fe 


WORLD-WIDE SUPPLIER oO F HIGH-QUALITY MILK DERIVATIVES 


USEFUL NEW BOOKS & GOVERNMENT PUBLICATIONS 


Strides in Food Preservation 


[ne Furure ov loop PRESERVATION 
edited by S. C. Lechtman and O 
Fanning. Published by Midwest Re 
earch Institute, Kansas City, Mo 
1957. 192 pages, paper. Price: $6 

Collected here are pro ceeding 
of a symposium held by the Mid 
west Research Institute in April of 
this year. This was the organization’s 
first” food 

Papers included in the 


mecting on 
book COVCI 
reezing dehydro 
heat pre 


refrigeration and 
freezing, dehydration 
tion, ‘high 
chemical preservation, techniques fo 


serva 
energy preser\ mon 


ln proving TCS¢ irch CCONOTILI Ol 


food processing methods, future 
methods of nutrition and food pres 
rvation, effect reservation on 
onsume! 

A “must” for the food 
ment man who wants to keep abreast 
of the developments, — the 
book provides the to a num 
ber of current questions on develop 


in the field 


dha ge 


newest 
answel 


ment 


Maintenance, Engineering 


ecHNiogUES OF PLANT MAINT! 
NANCE AND ENGINEERING 1957. Pub 
lished by Clapp & Poliak, Inc., 341 
Madison Ave., New York City 17 
1957. 273 pages, cloth. Price: $10. 


Kighth in an annual series, this 
volume reports on the changing pat 
terns of maintenance and engineet 
ng through 29 papers presented at 
the Plant Maintenance and Engi 
Show. In addition to the 


690 specih problems are 


neering 
T¢ ports, 
overed in question and answer form 
Illustrated with charts and graphs 
the papers cover a wide range of 
Most of these are applicable 
of industry, though a 
with food. 


topi } 
to all branch« 
few deal specifi lly 


Dairymen’s Reference 


Datry Bacrertotocy (Fourth Edi 
tion) by B. W. Hammer and F. | 
Babel. Published by John Wiley & 
Sons, Inc., 440 Fourth Ave., New 
York City 16 1957. 614 pages, 
cloth. Price: $9 


Brought up to date to include th 
newest advances in the field, thi 
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edition of a t 


' 1 
indard and 


ott [Ss 


ae 
actenology 


fourth 
popular reference work 
PA new chapter on 
Mf milk production, with farm mulk 
tanks and pipeline 
P Discussion of 
tericid 
>| xpandcd chaj tel 
zy 
© Added data mn | 
{cra 
New chapter mn thi 
nilk and cream 
Lhe first ten chapters deal with 
processing. ‘The last ten are primarily 
vith bacteriology of man 


ufactured product 


milk rs 


concerned 


Briefing Management Men 


POR NON \ccot NTANIS 


Published by 


ACCOUNTING 
by John N Myer 
New York University Press, Wash 
ington Square, New York City 


195 235 pages, cloth. Price 


The growing complexity of mod 


ern business makes it necessary fo! 
the modern management to have an 
understanding of all phases of th 
company Ot! orporation 


[his book, as it 


signed to provide the executive 


operation 


title im pli is de 


of accounting 
ind the place thre 
toda 


al broad VICW 


cedure, method 


accounting step occupies in 
busing 

Oddly Professor 
admits to the cry of the 
that accounting 1 
that it is not aly 
1 means to a_ precise conclusio 


But the hold that a 


counting 1s an art, an important one 


My 


WdhnaAgvement 


cnou hi 


man who dy 
ad Scicnc¢ ind 


iithor do 


The Spud and You 


AMERICAN Porato YEARBOOK 19 
Published by American Potato Year 
book lm St., Westfield, N. | 
1957 Q) pages, paper. Price 

‘his latest edition of the Potato 
Yearbook ] pad ked vith facts 
interest to the potato 
iobber, 


oncernmed with 


and 
ngure of 
PrOWCI hipper 
ialist 
the Solanum tuber 
Information i 


research spe 
and othe 
sulin 

offered on U. § 
potato statisti 
An onion sup 
limited data 


tandards, as well a 
1919 to 


, 
piement supy 


from 


1957 


Food Men and The Bomb 
[ue Errecrs or Nuctrar Weare 


ONS [dited by Samuel Glasston 

Published by U. S. Atomic Energy 

Available from Supt 

uments, [ S. Government 
Othce Washington 2 

) 'Y page papel Price 


Commission 
of Dox 
Printin 
cts. i 


American 
neemed with the which 
trol | car Wwartar 
food 


indi pen ibility 


Management 
problems 
muld arise 
Vhis i particularly true of the 
dustry, with it 


Phi complet incl 


1 | 
Midthila) DIOVICK 


informative 
the food plant man 
detens« 


p! mt and 


ith h ( ectiv 


rense Organization 
tail thre phi 

ited with nuclear expl ions, with 
emphasis on the results of 
in the U.S 


ments cover the 


il phenomena al 


parti ular 
te t explosion 
Special 
lem ot food 
tection f 


prob 
contamin my and pro 


mn radiation 


Booklets and Reports 


1ISTRY O} NATURAI loop 
biavors. Published — by 
master Food and Container Insti 
tute for the Anned Force Chic ago 
OU page No charge. Ri 


dings of a recent 


Cut 
(uarter 


tii 


SHoutp THe Wacer-lHour Law pi 
Rewrirti Publish by (¢ 
Personnel Management Assn 
ley ' Calif 19 ) 
Stenographic brief of addre 


Newell Brown, U. § 
Labor 


ilifornia 

Berke 
page >] 
made 


Dept of 


Locisru ANI M.CONOMK I PASI 
BILITY StUDY ON RADIATION STERILI 
ZATION OF foop Published — by 
U.S. Dept. of Commerce, Washing 
ton rs. x 1957 125 pages 
Price Survey of all radiation 
equip! | | I ivailable in 
a nol 


} 
AT pC 


hLuME SYSTEM FOR TIANDLING 
SULK-STORED POTATO Published 
by USDA, Washington, D.C. 19 
Pri >.15 Report on 
Valley Potato 
Minn. 





urtevant Air Separators Achieve Flour 
Classifications Finer Than Sifters 


Nine Standard Models For Any Desired Capacity 


Hundreds of Sturtevant Air Separators 
have been used to separate particles finer 
than sifters can economically do since the 
first Separator was developed 40 years 
ago. Further, the 40 to 400 mesh range 
of the Sturtevant can select a superfine 
product impossible to obtain with 
conventional sifters. 

The precise selection possible with 
Sturtevant Air Separators is based on the 
exact control of air currents and centrif- 
ugal force. Simple adjustments make pos- 
ible counter-action between the two to 
the point where a product of almost any 


desired mesh may be selected from un- 
wanted particles in either upper or lower 
ranges. Low power and maintenance, plus 
small plant space mean increased efficiency 
to the milling system. 

Pioneers in centrifugal classification, 
Sturtevant may be able to help you up- 
grade your milling system while also 
lowering production costs. Write today, 
describing your requirements. Address 
STURTEVANT MILL CoMPANY, 106 Clayton 
St., Boston 22, Mass. 


STURTEVANT 


Processing Equipment 


Conveyors 


Blenders + Separators - Elevators - 
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FINES TAILINGS 
DISCHARGE DISCHARGE 
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YOUR ANSWER TO A PRODUCTION OR CONTROL PROBLEM 


MAY BE Cielo Sheplienh To 





an 
tae 








Automatic 
Bulk 
Weighing 








Product 
Testing 
and a . Secuente, printed 
i ‘eight records of bulk 
Sorting materials guch flour 
truck or carload shj — S0ing into 
This custom-engineered Toledo vided by this Tolede ree 8 are pro- 
automatically tests and_ classifies weig Automatically 
coil springs for automobiles at the mits weight 
rate of 900 per hour. It is one of poe adding ma. 
many types of Toledos used in and recording 
classifying, testing and balancing. 




































































ad 2e8e Cs 


Electronic Weighing 
with Remote 
Dial Location 


Automatic Toledos with electronic 
Liquid load cells eliminate 

ee mechanical connections 
Filling between platform and 
seale head; bring new flexibilit y to testing 
= and weighing operations. Dial may be 
This T oledo pro- located wherever desired and weight data 
vides fast sub-sur- fed into a variety of recorders and office 
face filling of drums, machines for processing. Digital indica- 
—-, os tion, if desired, 

—cuts Oo Oo 
liquid precisely and 




































































automatically. 
Speeds liquid hand- 
} L 4 + 


ling operation. In- 
dicates tare, gross 
and net weight. Cintas 


Control of 
Weighing Systems 


Complete, centralized 
push-button control of 
atching or filling 
by anne is provided 
Vy oledo Control 
da v. 2 Consoles such ag this 
y. 2 ‘ Listing and adding unit 

Whe V0 Couee receives weight data 


ele dire 
Whether the answer lies in a custom- oa from remote 
























































engineered Toledo unit, a special 





adaptation or in one of the wide 




















selection of standard Toledos, your 

















inquiry will receive prompt atten- 
tion. Write today. Toledo Scale 
Company, Toledo 13, Ohio, 


HEADQUARTERS FOR SCALES 
4 © } a ay 
| FLOOR AND BENCH AND ~ OVER. (E}) waeur OVERHEAD 


Ts S| Truck Li PORTABLE “| _ UNDER ; a Tpack 
Lee >) SCALES ~= SCALES J SCALES eh, «PRINTING i\ scates 
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COUNTING 
SCALES 


Allis-Chalmers Certified’ Service Shops: 
When you need motor help 


Flood Waters can play havoc with costly manufac- 
turing equipment leave a blanket of silt and debris to 
cause long shutdown, It's in a crisis like this that speedy 
motor service means so much 

Allis-Chalmers Certified Service Shops are staffed for just 
such emergencies. And they're also ready to do the rovu- 


tine jobs fast and well 


Catastrophe Whether it’s complete catastro- 


phe or a normal repair job, fast 

motor service can make a difference of 

or thousands of dollars in lost produc- 
tion. As near as your phone is one of 


a 
ore than 100 Allis-Chalmers Certi- 
Routine fied Service acai eaty to help 
2 
Service 


ave you production dollars. 


These shops have manpower and 


ALLIS-CHALMERS 


“&— For more data, circle this page number on card at back 


equipment to perform repairs to Allis- 
Chalmers rigid standards. Their abil- 
ity and integrity have been proven by 
years of service. They can do a good, 
fast job on any motor or generator, of 
any make. To locate the Shop in your 
area, call your nearby A-C district 
office, or write Allis-Chalmers, General 
Products Division, Milwaukee 1, Wis. 


5140 
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RECENT INVENTIONS 


PRODUCTS lrozen Patties Mix d Liquid fot Aqueous ingredients Print moider ond 
Gel-Forming Colloid , 

Confectioners Coating Includ Rivoche, Washington, . 

ing Vegetable Fat High in No. 2,798,814. July 9, 1 | a) “aa 

Lauric Acid, Cocoa Powder, ans sea . 

\lkali-N-Lauroy] Sarcosinate to Egg-Shell Candy Lined With PT 

Prevent Off-Flavors.—F. P. Col Gum-Arabic and Ethyl Al Hold -up u 

ten, Roxbury and H. R. Di hol, Filled With Confe Py 

Pictro, Watertown, Mass. to tionary.—F, L. Webb, San Wchurn | ratal h HA | j 

General Foods Corp., White Francisco and R. A. Conrad Votator Blender 

Plains, N. Y. No. 2,796,349 Richmond, Calif. No. 2,800 

June 18, 1957 409. July 23, 1957 








1 pockaging machine 


4 











. aaa Manufacturing Margarine Continuously 

itamin Product Containing 

lish Liver Oil, Butter Oil, Rice PROCESSES Proce for margarine manufacture comprising folk tep 

Bran Oil.—G. W. Campbell, 1) Emulsifying liquid fat and aqueous ingredies 2) chillin 

Lynbrook, N. Y. No. 2.797. Preserving Foud by Contacting emulsion to form a supercooled slurry sti ich crystal 

18 June 25, 1957 With Dextran and Antibioti lization is initiated, (3) blendin t n with portion of r 
Solution.—L. J. Novak to Com led slurry which has been worked mechanicall t) com 

Prepared Dessert Having Pud monwealth Engineering Co. of g crystallization und ui i mdition 

ding Base, Cake-like Covering Ohio, Dayton. No. 2,790,720 rowan and R. A. Burt, ‘Toront ind B. I 

Vhin Sugary Crust.—E. B. Pat Apr. 30, 1957 ston, Ontario, Canada, to Canada Packers, Ltd 

terson, Minneapolis. No. 2, ) 17,164. Jun 19 

798,813. July 9, 1957 Replacing Sodium in Milk with 

Potassium Ions From Potas 

sium Cation Exchange Resin, Providing bood With Prot Converting Bixin to Yello 

you may obtain detailed printed Kepla Ing Calcium by Using tive Dextran Film by Contact l'ood Color by Heating With 

copies by writing direct to the Calcium Cation Exchang ing With Aqueous Dextran Lowel A\liphati Monocarboxy 

U. S. Patent Office, Washington, Resin.—C, C. Loo, Sepulveda, Dispersion.—I \ loulmin ] id and Acid Anhydride 

Db. C., giving serial numbers of Calif. to Carnation ( v., Lo Jr to Commonwealth | ng 47a aston J M. Du 

those you want and enclosing Angele No 93,953. May neermg Co. of Ohio, Dayton uN Nazareth, and R. 'T. I 

25¢ for each copy 1957 NJ 'O().72] Api 0. 195 en } , to Kevst 





Want more information on any 
of these recent patents—if so, 


one 








IMMEDIATE DELIVERY 


From Brooch Stock! 


OVER SEVENTY POWERS FACTORY BRANCHES 


Powers is ready to deliver promptly anywhere, anytime you need ¢ ontrol 
equipmer t for process or “domestic hot water or stean service lines. Over 
70 factory branches in the United States and Canada assure fast delivery from 
local stock. In addition, these branches provide readily available lield engineer 
ing counsel, application engineering, and service training for your plant 
personnel, 


Powers Process Controls are available on an installed basis or as equipment 


\ 
P : } only, allowing complete freedom of planning and installation. Call your local 
1 ri Powers branch for the full story or write to 
. THE POWERS REGULATOR COMPANY 
Dept. 957, Skokie 27, Illinois 
NDICATING 


CONTROL VAL 
ACCRITEM 
J TEMPERATURE 
aa PULATOR 
TEMPERATURE 


PROCESS CONTROL . : : REGULATOR 
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FLUID DRIVE 


LA 


BLADES 


PROTECT MIXER MOTORS AND BLADES 
WITH A Gyrol, FLUID DRIVE ''CUSHION”’ 


An adjustable hluid Drive 
ind mixing m whine v ill protect ivaAlnst Over 
if the mix | hea \ I hie 
load and the blade 


peed Gyrol between 
motor 
load 
without 
vradualls 

Can your equipment 
ol a Gyrol kluid Drive 


peed, no-doad starts, cu hioned power 


motor can be started 


brought up to 


spe { d 


benefit from the advantages 


which provide idjustable 


manual, auto 


mati or remote controle Call our nearest branch 


ollice tod low 
Blo Division of 
Michigan In ( 


Windsor, Ontario 


\merican 
Detroit ya 


full information; or write 
American Standard 


mada: Canadian Sirocco products, 











AUTOMATIC WATER-SAVER 
tA? SPRAY NOZZLE 


a A 
=e 


| — | 


Ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 
RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
When the cover becomes 


CONSULT YOUR DEALER 


your equipment against knocks and dents 


worn, replace it with a new one 


SECULLUM Lalas 


INC. 16 HUDSON STREET, NEW YORK 13 
" 
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Chemurgic Corp., Bethlehem, 
Pa. No. 2,793,124. May 2l, 
1957 


Inhibiting Citrus Juice Spoilag« 

by Introducing Organism In 

hibitor Gas Into Atmospher 
Above Juice.—H J. Keller 

Dunelin to Brogdex Co 

Orange Count Fla. No 
3,1 May 21, 1957 


Preparing Crispy 
by Steps of Di 
Divided 


I ried-Foods 
persing Finely 
Foods in ‘Thixotropi 
Semigel, Subjecting to Action 
of Free Alkaline Itarth Metal 
Ion, Frying.—No 791,528 
May 7, 1957 


Applying 'irmly Adhered Non 
Sticky Edible Protective Coat 
ing to Confectionery by Dis 
olving Zein and a Plasticizer 
in Organic Solvent, Applying 
to Product.—H. B. Cosler 
I:vanston, Ill No. 2,791 
May 7, 1957 


Retaining Color of Alimentary 
Paste Products by Combining 
Flour and Enriching Chem 
icals in Dry, Powdered Stream 
Exhausting Air, Continuously 
Mixing With Liquid, Extrud 
ing.—N. Paven, Padua, Italy 
to Senvani Machine Co., Low 
ell, Mass. No. 2,792,304. May 
14, 1957 


Improving Color of Discolored 
Cured Meats by Enclosing in 
Cold Sealed Room at Least 
Six Weeks.-R. H. Harper 
Park, Ill. to Swift & 


"A579 


) 9? 30 


| ores 


Forming Emulsion of Cured 
Sausage and Water, Drawing 
Vacuum, ‘Then Agitating t 
Improve Color.—R. H. Harper 
Forest Park, Ill. to Swift & 
Co., Chicago. No. 2,792,30¢ 
May 14, 1957 


Preparing Dried Egg White by 
Adjusting pH, Inox ulating with 
Saccharomyces Cerevisiae, Fe1 
menting, Spray Drying.—R. H 
Forsythe, Park Forest, and R 
W. Kline, Oak Lawn, Ill. to 
Armour & Co., Chicago. Ni 


796,35. June 18. 1957 


Forming Cheese Slices Using 
Having Open Bottom 
ind lops, by De positing Fluid 
Cheese in’ Frames, Chilling 
Opening Bottoms, Eyecting 

B. ‘IT. Hensgen and J. (¢ \ 
: A 0. Chi 
July 16 


| rames 


r-Bodies Irom 
Disint 
With Wa 


FOOD ENGINEERING, 


ter, Separating Juice, Adding 
Plaster of Paris to Juice, Mak- 
ing Alkaline, Removing Liquid 
I. C. Todd, Malibu, Calif. No 
799,588. July 16, 1957 


Drying Grain Without Affect 
Quality by 
Cooling, Con 
densing Moisture from Re 
moved Air, Reheating and Re 
turning Air to Grain.—R. El 
ve Minneapolis. No. 2,799, 
47. July 23, 1957 


ing Germination 
Vacuumizing, 


Producing Citrus Molasses by 
Extracting Unbound Water 
With Lime, Flash I vaporat 
ing, Separating Lime Salt 
From Resultant Liquor, Freez 
ing Out Solids, Washing With 
Organic Solvent ] B. Of 
futt, and H. A. ‘Toulmin, Jr 
to Commonwealth Engineer 
ing Co. of Ohio, Dayton 
Ohio. No ‘ ) July 23 


1957 


Removing Cooked ‘Tissue From 
Surfaces of Peeled Potatoes by 
Immersing in Lye Up to II 
Min., Washing.—W. O. Har 
nngton Berkeley, Calif to 
USDA. No. 2,797,165. June 
5. 1957 
Dehydrating Rav 
Immersing In at Least 2 
Brine About IIr. to Remove 
1 to 28% Moisture J. Sicihi 
mo Woodbury, N J } ] 
Heisler Plymouth Meeting 
Pa., and R. H. ‘Treadway, Phil 
idelphia to USDA. No 797 
166. June 25, 1957 


Pot foes by 


( 


Producing Dextrose Liquors by 
Hyvdrolyzing Starch With 
Adjusting pH, Filtering 
Gottfried Chicago 
iby, La Grange, Ill 
ind Newkirk, San 
Diego, Calif., to Corn Product 
Refining Co... New York Cit 
No. 2,797,176. June 195 
Improving Cured Color of 
Meat Products by Vacuumiz 
ing After Contacting With 
knediol Containing Com 
pound R. J. Praizler, to Swift 


Chicago. No 279 


Manufacturing Starch and B 
Product From ‘Tubers — by 
of Comminuting, ‘Treat 
g intercurrent Th 

lone Withdrawing By 
Product-Free, Starch-Rich Fa 
tion From Final Stage ind 
Starch-P. Fraction Fron 
Virst Stage J 
Diyksmar Stami 


Fontein and 
irbon 
rl ind 


19 


Inhibiting 


' 
( 


SEPTEMBER, 








ba 


: Along the FOOD LINE... 


FOOD ENGINEERING, 


AL STAINLESS STEEL 


in various industries 


Booklets currently available on 
the pring ipal uses and methods 
of handling AL Stainless in the 
Dairy, Meat and Brewing in- 
dustries (also Paper, Petroleum, 
Chemical, Textile, Laundry and 
Hospital fields). Ochers in 
preparation, Write for a copy 
in the field(s) in which you're 
interested 


ADDRESS DEPT. FE-93 


SEPTEMBER, 1957 





neceibenemnmeenntnd-an Ces: aathce, 7, 


Phat 


, 


A a 


No material is more at home around food 
(or beverages, drugs, chemicals, etc.) than 
AL Stainless Steel. And that’s not just 
because stainless is perennially good-look- 
ing, and so easy to keep clean 

Basically, it's because stainless steel equip 
ment is the most economical you can buy. It 
stands up so much better—lasts so much 
longer 
maintain 


costs so much less to clean and 

that it ac tually Saves you money 
in the long run. First cost isn't the whole 
story, you know. It’s the long-term, over- 








all cost that counts, and no other material 
is as hard trong and resistant to heat, 
wear and corrosion as stainless steel 

So, when you want equipment that has 
to look well, maintain high sanitary stand 
ards and take a beating every day remem 
ber that only stainless steel can give you 
the utmost in service and economy @ lise 
time-tested AL Stainles 
l¢ 


and let us help 
you work Out any yn Of cnpineecrng 
details. Allegheny Ludlum Steel ¢ orpora- 
tion, Oliver Building, Pittsburgh 22, Pa. 


weo s6578 


Make it BETTER-and LONGER LASTING-with 





AL Stainless Steel 


Warehouse stocks carried by all Ryerson Steel plants 
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Competition 


and food emulsifiers 


fering the am 
the food 


ither ay 


Amn or 


the latter 


of monoglyceride emulsifiers 
rom Our plant have lone a i to 
lilemma. For Myverol Distilled 


I pily cost | 


hapy than the usual mono 


tron mixtur when measured on thi 
n The ales tty 
; 


production cconomi 


t quality. Here are two exampl 


| with on ty} of M) 
that it will not only tabiliz 
oil out hut will also confet 

kin in the mouth 


for th onsistene 


hold hortening With 


produc 


Myveral 

! that make a smooth cak 
pnt comsistency on that bak to 

ime with controlled porosity 
Tit Myverol Dysti 1 Mon 


ral forms, mad 


j 
glycerides 


of fats and 


from a chot 
to sclect the emulsifier that 1s ex 

t sought in your product 
to find out how much you can save 
1 Monoglyceride how My 
Imply to try it 
Distillation Products Indus- 
ter 3, N. Y. Sales office New York 
and Memphis ¢« W. M. Gillies, Inc., West 


harl Albert Smith Limited, Montreal and 


1 improve your products, 1 


Vay writ 


distillers of monoglycerides 
made from natural fats and oils 


Also vitamin A in bulk 


for foods 








and pharmaceuticals 





Distillation Products Industries 


is a division of Eastman Kodak Company 
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Prolonging = Col of bt 
Meat by Ilreating With Anti 
biotic and Ascorbic Acid Com 
pound A L Savi h Chicago, 
ind ; ] Jansen, 


il 


(ranula! Potato 
Cooking, Dry 
Kneading 
Shaping, Drying, Crushing.—A 
Medriczky to ‘Potagrain 
hood Refining Corp., Inc., 
New York City No IO 


9 |9 


Preparing 
Products by 


Heating, Cooling 


Drying Onion-Slice 
Hot Ga hrough 


Uniform hickne 
a 


| 
Separate Step 
P 


Oreland, to 


Schwartz, In Philadelphia 
No 799,096 July 16. 19 F 


Producing Bone-Free Meat and 
Poultry by Cooking, Com 
minuting While Hot, Adding 
Centrifuging \ N 
Atlanta, Ga. No 
19,554. July 16, 19 


Liquid 
r 


obertson 


Molding Comminuted Meat 
Products by Extruding in Rod 
\bruptly Reducing Di 

B. Hensgen and 

Reichel, to Swift & Co 

go. No )9 Jul 


EQUIPMENT 


Malting Apparatus Comprising 
I;ndless Carriers in Parallel 
Compartments, Ventilation 
Means.—C. P. Melligan, Deer 
field, Ill. to Albert Schwill & 
Co. No 792,644. May 21 


Baking-Oven Including Baking 

Chamber, Gas Burner, Flue 

Passage.—W. C. Agnew, Brigh 

ton, N. Y. No. 2,792,793. May 
1, 1957 


Gizzard-Cutter Having 

llangs for Guiding Gizz: 
Under Hold Down ‘ 
Across V Shaped Trough, and 
Over Cutting Disk.—J. M. Litt 
johann, Wheat Ridge, Colo 
No. 2,793,391. May 28, 1957 


Poultry Deboning-Tool Having 
Semi-Ovate Cross Section Con 
taining Slot.—D. Cutrera, San 
Francisco. No. 2,793,392. May 


195) 


Fowl-Deheading Machine Util- 

izing Conveyor Having V- 

Shaped Fingers, Rotating Cut 

{ Severed Hea Baffle, and 
| bosdich | irl 


Via\ 


Meat-Patty Forming Machin 
Having Supply Means, Rotat 
ible Apertured Vorming Plate, 
Discharge Plunger.—C. A. Men 
kens, Winche 
stevenson, » 


No 


Continuous Cooker Compr 
ing Body, Horizontal Worm 
Chrottling Means, Steam-Heat 
ing Jacket, Strainer Plate and 
Juice Discharge Pip W 
Rothe, Hamburg, F. Schroder, 
Rinteln (Weser), and C. Wild 
hagen Braunschweig-Wend 
hausen, Germany to Braunsch 
Maschinenbauanstalt 
793,582. May 28, 


Dough-Former Having Cammed 
Means for Varying Dimension: 
of Dough Opening.—E. J 
Rivoche, Washington, D. C 
No. 2,793,598. May 28, 1957 


Brussel Sprouts Butt-End Re 
mover Employing Cir ular Row 
of Holder: Supported by Rotat 
ing ‘lable, Rotary Cutter 
V. E. Pinard to Richmond 
Chase Co., San Jose, Calif. No 
793,665. May 28 57 


Potato-Grater Composed _ of 
Base, Hinged Cover, Rotary 
Drum Formed With ‘Teeth 
A. Scheiner, Bronx, N. Y. No 
2,793,666. May 28, 1957 
Fruit Orienting Mechanism 
Employing Support, Belt Hav 
ing Raised Spaced Fruit Sup 
port Cups, Means for Releasing 
Fluid Under Pressure Into 
Cups.—¢ Lorenzen, Davis, 
Calif. to University of Cali 
fornia, Berkeley. No. 2,793, 
734. May 28, 1957 


Potato and Debris Sorting D¢ 
vice Comprising Belt System 
and Wash Means.—W B 
Pridy, Long Beach, Calif. No 
2,793,747. May 28, 1957 
Grain-Cleaning Machine Utiliz 
ing Elevator, Screen, Grain and 
Chaff Receivers.—W. I. Wies 
enthal, Wichita, Kans. No. 2, 
793,749. May 28, 19 


Food Dispenser Employing Ro 
tary Wheel to Deliver Timed 
Charges.—C. A. Clark to W 
M. Holt, Lompoc, No 


2,793,791. May 28 


Frozen Dairy-Products Extru 
sion Head With Inlet for Sup 
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SOLUBLE 


COFFEE PICKLING 
SPICES te, 


PEANUT / 
BUTTER e 
CHILI _ 


POWDER 
ro 
BAKING 


rowan All these products 
i packed in 
Continental’s new 


® 


‘oe 
ans 


avorloc 


Why not yours? 


Your product too, deserves the extra flavor protection and 
extra sales appeal of Continental’s new Savorlock cans. 
Savorlock gives products double flavor protection. A tamper- 
proof glassine or foil laminate seal stops moisture pickup in 
the store, and a convenient quarter-turn lock top assures 
continuing flavor freshness in the home. 

For extra selling power, Savorlocks have a “new look” to 
spark impulse sales. New design provides more area for 
selling message—easier stacking—more attractive retail dis- 
play (with a maximum number of units per shelf foot). In 
addition, Savorlocks help you cut costs. Filling and capping 
is easy with these sturdy, wide-mouthed cans. And you save 
on shipping because Savorlocks are lighter weight. 

Specially designed for today’s self-service buying, Savor- 
locks feature sparkling lithography by Continental crafts- 
men. Why not give your product new customer appeal with 
new Savorlock cans. Call Continental today. 


CONTINENTAL 
SERVICE CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que, 
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The ability of Nash Compressors to maintain original performance 
over long periods is no accident. Nash Compressors have but a single 


No internal wearing parts. 


moving element, the Nash Rotor. This rotor is precision balanced for 


long bearing life, and it revolves in the pump casing without metallic 


No valves, pistons, or vanes. 


contact. Internal lubrication, frequent cause of gas contamination, is 


No internal lubrication. 


not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure 


Nash Compressors have no valves, gears, pistons, sliding vanes or 


other enemies of long life. Compression is secured by an entirely dif- 


ferent principle of operation, which offers important advantages often 


the answer to gas handling problems difficult with ordinary equipment. 


Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 


nation-wide network of Engineering Service offices. Write for 


Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


UULUUOALEADEL LATA 


E dM VNVONNINN0NNUINNOOOUOUUUIUUUEUUE0 


ENGINEERING COMPANY 


bulletin PTTL LLCO LUe LECH 


NAS 


Ss now. 


312 WILSON, SO. NORWALK, CONN. 





you'll find it in Brown 
Pressure Gages 


and Thermometers 


Clean, simple design—simplicity that minimizes operating 
or maintenance difficultles—sets Brown Pressure Gages 
and Thermometers apart. These rugged instruments use 
direct, simple linkages ... very few parts. Basic 
components for both thermometers and pressure gages 
are interchangeable, and cases are identical 


The many narrow spans available, together with the 
large charts and scales, give you full use of the high 
accuracy of these instruments. 


Brown Pressure Gages are available in many ranges, with 
a minimum of absolute zero and a maximum of 4,000 psi 
Brown ‘Thermometers are particularly suitable for the 
intermediate temperature range, extending from 

125 to 1000 F. 


Your nearby Honeywell sales engineer will gladly 

give you complete details on these instruments as they 
relate to your particular requirements. Call him today 
.. . he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Industrial 

: mae = Division, Wayne and Windrim Avenues, Philadelphia 44, 
Simplicity . . . Versatility, Too sul Denial: Perens £9. Ontario. I 
A wide variety of models, 

ranges and accessories a 

are available for exact “ 

matching of Brown Pres- H Honeywell 
sure Gages and Ther- WOME TELL 

mometers to your specific BROWN INSTRUMENTS 


applications. Tit be y | 


FOOD ENGINEERING, SEPTEMBER, 1957 For more data, circle this page number on card at back a od 223 





* " 
Spice (V 
RESEARCH NEWS 


New Test for Judging Quality 
in Natural Black Pepper 


new modified colorimetri pro edure for 


ermining quality in pure, natural black pepper 
been «ce veloped based on the 


the e, the 


piperine econ 


s| new test provide amore a 


impler and faster way of rauging the 
piperine 


Piperine the 


present than previous iech 


ubstance associated with 
ney and bite strength in pepper, is measured 
This test 
coupled with a recently de veloped method of an 
Olatile oil, the factor in black 


Measure More a 


color deve lope d with pe ial reagents 


ilyzin aromaty 
per make to ope sible to 
ratel the flavor of the pice 

Phi i one of many new developments in. the 
we trade rent program of research on nat 
teadily 


natural spices 


ural pice vew tacts are makin it more 


parent that the pure offer the mod 


t] 
ern lood manutacturer flavor pertormance not ob 
other flavoring material 


tainable from any 


e 
WORK DETAILS on the neu Piperine Test 
Vatural Black Pepper are available from the In 


nation Bureau lmerican Spice Trade {ssocia 


SO0 kilth Avenue Vew York 1, N ) 


American Spice Trade Association 


"Got 4 
BAKING 

4 PROBLEM, 
Mister 7 


iG 
... Call in the ADVANCE OVEN folks 
for EXPERT help!” 


Your production snagged by a problem in 
BAKING? DRYING? STERILIZATION? 
CONVEYING food products? BATCH or 
CONTINUOUS OPERATION? 


Our young friend is right. The folks at ADVAN( E are experts 

problems they've been solving them for scores of 
y clients for over 20 years. At ADVANCE you get cus 
designed equipment at mass-produced prices. Why don't 
call or write soon for free engineering advice and 


recommendation? No obligation 


OVEN COMPANY 





18th Street 
Missouri 
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Shrimp-Deheader — Employing 
! to Draw Shrimp krom 
lable Into Contact With Low 
Run of Feeder Belt, Before 
huting to Convevor With De 
iding Means at Its Terminu 
J. L. Self, Lake Cha La 
( 794 ) June 4, 1 


Sausage Stuffing Machine 
izing Power Piston for ] 
ontent | I 
Op kon 
10. Jus 


in-Cooler 

Ning Zone 
oolant Ke l 

A. Meiica 

1 & Chem 


l'reeze-Drying Apparatus km 
ploying Enclosed ‘Tank IK 
frigerant Tubes, Scraper Mean 

E P. Wenzelberser to Com 
monwealth Engineers of 


Chin Dayton, Ohu No 
)+ June 4, 19 


Can Pressure-Cooker Compri 

Cooking ind = ¢ 
( ( Hii i 
First Chamber 

| if Cravit\ 

ns, and Second 

D. H 

No 


oonng 


Ice Cream Sandwich Machine 
| hy lovin Tiny oved Mi in 
{; \x pa if} 1 
Pocketed 


Ik ipp | 


Molasses Spray Nozzle kormed 


( madrical Passag 


Lard-Renderer emp 

: vw Means Having Laver of 
bing Heat-Insulat 
Lying Against 
Small Re 


| ' 


fiee-Roaster | i} ing 1 p 
ited Infra-Red 
ini, Milan, Italy 

ne Il, 1 ] 


rature 


Bread-Slicing Blade Constitut 
ing Endless Band With Parallel 
Ground Cutting Edge.—J. Han 
Bettendorf, Iowa. No. 2 
June 11, 1957 


Meat-Block Unmolding Unit 
With Mold Cover Remover, 
Air-Pressure Mean J. B. Lu 
bischer Rochester N. ¥ to 
Allbnght Nell Cc Chicagi 
No ) #4. June 11, 1957 


Fish-Descaler En wing Leaf 
I 1 Against 
S.M Godfrey, 

Ni 2,795.8] 


Poultry-Dressing Machine Com 
prising Support, Probe, Cylin 
drical Cutter Blade Mounted 
J. H. Dah) 

on & Son 

be Is 


PACKAGING 


Beverage-Case Hand-Grip ¢ 
isting of Oblon Obliqu 
Hole in’ Paper 

terial—D. bk. Ke 

nati. No 55 

195 


Cap Inspecting Unit That 
Rotates Caps in Front of In 
Photocell Po 
itioned to Collect Light 
Reflected Krom Cap, Electro 
responsive Means to Remov 
Caps Without Liner 

Mever, Elgin and R 

on, Dundee Ill. to 

[lino Gla s Co Ni 

746. May 28, 1957 


pe tion Light 


Forming a Confection Package 
by Shaping Pair of Thermopla 

tic Sheets Over Metal Mold 

Cooling, Filling With Molten 
Confection Fitting Plastic 
Section logether.—I Fein 
tein, New York City No 


796,033. June 18, 1957 


lape Applying Unit for Inner 
ind Outer Fa of Can Side 
Seams Emploving Tape and 

mn =Advancing Mean \ 
Honkanen, Barrington, Ill. te 
American Can Co., New York 
Cit Nc 195,263. June 1] 


Milk Filler Comprising Mea 
uring Cylinder, Solenoid Valve 
Actuated When Milk Close 
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Give them appetizing sparkle 


with fast, low-cost Celite filtration 


How GooD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. That’s 
why so many of fruit 
juices, jellies, cooking and salad oils, 


processors 


syrups and other liquid products 
are diatomite 


filtration. 


now using Celite* 


Celite removes the finest sus- 


pended solids . . . actually polishes 


your products to a dazzling clarity 

. gives them the looks that sell more 
shoppers. And it does all this with a 
and cost 


minimum of trouble . pro 


viding almost automatic 
at fastest flow rates when used with 
filter. Of 


Celite never affects the most 


operation 


any standard pressure 
course, 
delicate flavors. 

Celite 


also gives you important ad- 


Its 
lower wet density means greater fil 


vantages over other diatomites. 


ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns 
Manville, Box 14, New York 16, N.Y 
In Ce Road 


East, Port Credit 


inada, 565 Lakeshore 


Ontario 


JM Johns-Manville CELITE 


diatomite filter aids 
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AL 


iE Ss 
HIGH 


\\ ‘ : 42 
co Wy Foo 
] Zooming sales of National Specialties in canned, frozen and dry 


mix or combination form indicate a vastly increased American 


| 


interest in the culinary delights of other peoples. They like 
the stimulating and distinctive flavors of PIZZA, CHOW 
MEIN, BLINTZES, BORSCHT, CURRY, CHUT- 
NEY and ENCHILADAS .. . but here indeed the 





flavor must be right! If it isn’t, despite the lure of 





exotic names and places, Mrs. Housewife will 
not buy a second time. The general popularity 
of National Specialties can often obtain your 


first sale... the second and all thereafter 








can only be insured by a quality product 





that lives up to the family’s highest taste 











expectations. The D&O Flavor Laboratories 

have developed an entire group of Seasonings 

for National Specialties, for just this purpose. In 
exhaustive tests with the finished products they have 


given excellent results. Trail quantities will be sent for 





your consideration on request . . . and individual develop- 


ment undertaken in the labs on specific problems. Consult D&O. 


: You! Write 
ly jor f for copy of 
“The Changing 
World of Food.” 


_ 
Case 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. ESTABLISHED 1798 
Soles Offices in Princiva! Cie, mn 7. 


Essential Oils 

Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, SEPTEMBER, 1957 








ircuit Between Two Elec Beverage Container Having 

rode Baffle Cylinder.—H Upwardly Converging Front 

del, Arlington Heights, Ill., and Rear Top Walls, Pouring 
Bowman Dairy Co., Chi- Openings, Pull-Up  Closur 

ago. No. 2.792.680. May 21, l'abs. Right Angk Hange ' SPRAYING SYSTEMS co. 

Member Holding Slideable Sip 


per Straw Inside Container 


Filling and Closing Machine W A. Pugh ST. Chicago 
Adapted to Handle Cartons No 99,439. July 16, 195 
Containing Strips of Contain 
ers, Including Unloading Sta 
tion, Filler, Sealer, Loading 
Station.—P. F. Gilberty, Roslyn 1g Preheating, Clamping 


Heights to Dairymat Corp., Edges, Applying Fluid Pressure, a and 


Long Island City. N. Y. Ne Sealing Edges.—S. R.. Grin 
2.792.681. May 21, 1957 : itead, Whiting, Ind. and J. B better 


Hanner Stor kton, Calif to SPRAY performance 
Dough Package Constructed Witt & Co., Chicago No ; 


With Inner Fibrous Cylindrical 2,799,589. July 16, 1957 


Body Having Helical Separa 
tion Line, Readily Detachabk Ice Cream Container E:nd Clo NS oO z Zz L g & 
Outer Wrapper, End Closures ure Including Main Panel Modern design. Precision 

W. F. J. Fienup, St, Louis, Side Walls, Locking Fang machining. All materials. Thousands of 
eo " yy gg 2 erty » M P Rong f to standard industrial spray nozzle types and sizes 
ville, Ind., ane f “aster, GOI Apel ocucts \O., 
Minneapolis to R-C Can Co., >t Paul, Minn, No, 2,800,366 sarnacanehinicum : 
St. Louis. No. 2,793,126. May July 23, 1957 ’ ¢ oe experience at your service, 


21, 1957 


Vacuum Packaging by Steps ot eooeeeeeeeer ee eee eee ee eeere 
Enclosing Product, Vacuumiz 





to choose from. Years of proved 





write for this great 





Preventing Adhesion of Food j d 
Confection Packaging Unit to Inner Surfaces of Container | new cata og to ay 
Combining Step-by Step Car by \pplying Cycloimidine | A Ask for out new 8 page Catalog 
ton Conveyor, Cup Dispenser ( ompound A Edgat i No. 24... the most 
Mechanism, Filler Devices, River Forest, Ill. and H. ‘1 
Capping Means.—W. M. Rich, Spannuch, Chicago, to W ilson 
West Palm Beach, Fla. No & Co., Inc. No. 2,800,410 
796,711. June 1957 July 23, 1957 mie SPRAYING SYSTEMS CO. 


3212 Randolph Street ©¢ Bellwood, Illinois 


LIQUIDS 
FOR FOOD PROCESSING GASES 
Positive, High speed fully automatic Cooking, SLURRIES 


Pasteurization and Cooling of all containers WITHOUT CONTAMINATION OR 


for Vegetables, Fruits, Jams, Pickles, Juices, 


Nectors and many other products. | CORROSION 


\¢ ty 


4 comprehensive spray nozzle 
catalog ever produced, 
Yours for the asking 





ay 
Wavelike Motion of Steel Fingers 
Forces Material Through Tubing 


Cap. 0.2 cc. per min. to 4.5 G.P.M 
Prices $60.00 to $550.00 


depending on size and accessories 





CAMCO-THERMAL-SYSTEMS, guarantee Precise- 
Uniform equal treatment of each container. Write for 


ee Descriptive |SIGMAMOTOR. INC. 











22 North Main St * Middleport, N.Y. 





CANNING MACHINERY COMPAN) Literature 


PORTLAND O81GON pA PRAMCIBCO, Cau CHICAGO, Hibimors TOMKIAS NEW YORK 
osme8 8 woe oT Ws 4 camonmn sree W s007 w woam ave. 1 UMMY OPE Temmact 
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“Old Fashioned” 


in handling 


your corrugated 
cases”? 


T.M. Reg. U. S. Pat, Off 


equipment feeds, forms, positions, loads, seals, 
and imprints shipping containers automatically 





PACKOMATIC GALLON-CAN CASE LOADER Just stack the magazines with ‘‘knocked-down” con- 
Pashomotics highapeed, coutinwcus-motion cose forming, beoding, loeding end tainers. The rest is automatic. With Packomatic 
saan las Gems Adletieteieaine nar ans ysetaongy Sea ate Saget Custom-Engineered equipment, containers are fed 
on the market designed for cost-reducing end-loading style corrugated shipping out, formed and positioned, end-loaded with cartons 
ae Lcubitaaan dies te an oe 1 re since casuiemaee ree ome or cans, sealed and imprinted 4-sides (serial num- 
juices and beer to paint, chemicals and cleansers bered, if desired) ready for shipment. Packomatics do 
the whole job—or any part of it. And how they pay 
off in any plant! End-loaded cases require up to 28% 
New York, Chicano, Cleveland Boston, Tampa, Baltimore, Portland, Denver, less board. Labor costs shrink dramatically and your 
ee EG SE ee Se, LE, ee Sy packaging line keeps pace with your production line. 

and All Principal Canadian Cities 
Your Packomatic line can grow as you grow, too. 
PACKOMATIC machines include the Bale Sealer — Case Sealers — Opener Start now with a case opener and loader, or case 
Loaders — Case Imprinters — Telescoping Volumetric Filler — Packer-Gluers sealer, or imprinter—build it unit by unit into a 


Units available, semi-automatic or fully-avtomatic depending or ° needs complete system. 


J. L. FERGUSON CO. Joliet 10, il. 


Six $-qt. cans or gallon cans Sixty cigarette cartons 
in 201g" n 13%" 2 9'Y,4" case Twelve 46 o:. cans Twenty-four cartons Eighteen 7 & 8 o1. cartons King Size: 17%" x 11'/,” 


ond 20/4" « 13%" « 814" cose in 21° «1 13° « 7'4" case in 12'/,” x 10%” = 6'/,” case in 20” x 14%" x 8%” case Regular: 14'¥,4” x 11'/” 


TYPICAL CASE LOADING PATTERNS FOR CANS AND CARTONS 


] 
. J . ? 
‘ j f “— 
“6 } | 
Thirty 1 Ib. cartons Twenty-four cartons Forty-eight cartons 


Twenty-four 12 o2. « Six No. 10 cans 
“n 109\9" x 7/4" case in 19/2" x 10%" x 7” case in 22%" x 23'/,” x 18%" case 


in 16%" « 10'%, 5 in 22'/\9" 17%" a 74" cose in 16'/ 
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a. 


wah F 3 
BETTER FOOD PR olel> -}-3E Te) 


7 


How to capture and hold natural fruit colors 


at their peak...and keep them 


Easy low cost way to give your brand that ‘‘fresh-picked’’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highe st grades 
appealing when they were packed 
discolored by the time Mrs 


SO eyc- 
become 
Housewife 
serves them. And it’s so unnecessary, too, 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color... 
gives better gloss... retains the “sheen” 
that says your product was fresh picked, 
That's because Sweetose better protects the 


in your red fruits 
Vitamin C that 


contributes 


“natural pigments” 
retards the oxidation of 


causes “browning” other 


appetizing appearance factors as well 
Get al/ the facts. 
and Staley 


speeds production, cuts 
I 


Learn how Sweetose 


s bulk handling system not only 


costs Improves 
steps up YOu 
| 


sales by holding natural fruit colors 


flavor, body quality but 


your Staley Repre sentative or write, v 
or phone today 


A. E. Staley Mfg. Co., Decatur, III. 


§ eEelosEe 


SS F KF UU? 
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from “fading” 





OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest®, Monosodium Glutamate 
Sta-Sol® Lecithin 
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SAVINGS FOR PROFIT... with FULLER 


verized and granular materials: Airveyor”, 


Because materials handling howeve! 
important in your daily operations 

is a non-productive function, the best way 
to keep costs down is to install a conveying 
system best suited to your bulk handling 
A Fuller pneumatic system 
clean and efficient, 


requirements 
may be the answer 
requiring minimum attention and main 
tenance. 

Fuller offers three basic 
accomplish savings in handling dry pul 


Fuller 


pioneers in harnessing AIR 


systems to 


Fuller-Kinyon System, and Fuller Air- 
slide®. Leading companies in your field, 
and many others, are using Fuller 
engineered systems to profit through im- 
portant economies 

Fuller offers you more than thirty years of 
specialized pneumatics. 
Write today for detailed information on 
Fuller Systems and unbiased materials 
handling advice. 


experience in 


FULLER COMPANY 


114 Bridge St., Catasauqua, Pa. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Birmingham e Chicago ® Kansas City ¢ Los Angeles ¢ San Francisco @ Seattle 
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EMPLOYMENT OPPORTUNITIES 
4 4 Aa a Ab 
The Advertisements in this section include all employment opportunities—executives, management, technical, selling, office, skilled, manual, etc 


Positions Vacant Civil Service Opportunities Employment Agencies 
Positions Wanted Selling Opportunities Wanted Employment Services 
Part Time Work Selling Opportunities Offered Labor Bureaus 
DISPLAYED ———RATES UNDISPLAYED 
The advertising rate is $18.00 per in i tising af $1.50 per tine, minimum 3 tines To figure advance payment 
pearing on other than a contract b t t holed “ a.erage words as a tine 
on t jest Positions Wanted ‘Tt ate | ne-half of the above, payable 


An advertising inch measured t 7 ! Box Numbers 
lumn 0 inches t n Discount of 10% 


Subject Agency Commiissi Not i \ 


Send NEW ADS or Inquiries to Classified Advertising Division of FOOD ENGINEERING, P. O. Box 12, N. Y. 36, N 
October issue closes September 26th 








WE NEED 


FOOD TECHNOLOGISTS ond 


ie SALES MANAGER WANTED 


Gladys Hunting (Consultant) 
Drake Personnel, Inc. 


220 8. State St., Chicago 4, It, Large Eastern Food Packer in need of National Sales 
HA rrison 7-8600 











Manager to handle complete sales of canned and frozen 


REPLIES (Bow No.): Address to office nearest you foods, concentrated and bottled juices, maraschino cherries 

/o Thia publication Classified Adv. Dit 5 d P : A 

VEW YORK: P. 0. Bow 18 (36) and allied items. We have in mind a large expansion pro- 
CHICAGO; 520 N. Michigan Ave i . ° . 

\N FRANCISCO: 68 Post St. (4) gram and our goal is the doubling of our present sales 


; volume. Duties would be to cover brokers and sales agents 
EMPLOYMENT SERVICE - P 
and act as Assistant to President. 
Salaried Personnel. $5,000-$30,000. This 
confidentia ervice established 1927 is 
geared tor ds of high grade men who seek 
a change of connection under conditions 
assuring f employed full proteetion to 
resent positio Send mame and address “Hor ] . 1 
pat le det : Personal "a ane poy in P-6022, k ood Engineering 
vited Jira Thayer Jenning Dept. F., P. O 


30x 6 Manchester, Vermont Class. Adv. Div., P. O. Box 12, N. Y. 36, N. Y 


Write state age, references, qualifications and salary desired. 


POSITIONS WANTED 








Young man, B.A. degree, 7 years in meat 
1 background in production and BAKERY ENGINEER S S 
upervisory capacity, desires FOOD CHEMI T 
position in food industry offer- Pennsylvania baking company has an open 
and challenge. Will consider for experienced Bakery Engineer. Will and 
ment PW 780, Food Engi responsible for building maintenance 
equipment maintenance plant layout de BI LOGI T 
signing production processes and improving MICRO oO S 
Young production executive in foods proc- | existing procedures Direct supervision of ‘ P 
essing eal experience eeks job as | approximately 25 mer Must Have leader A leading manufacturer of wh gg 4 * 
plant manager or comparable position to ship ability requires several people to staf ~ new _ 
more wide use abilities and background. This is an old established company, with oratories (construction to be completed in Sep 
PW-6( od Engineering excellent growth record and stability. Op tember). Outstanding opportunities in research 
portunity for advancement in a growing com ind quality control for the following positions 
Food Technologist desires position in sales | pany 
and technical service to baking, confection- Salary commensurate with experience and FOOD TECHNOLOGIST 
ce eam, etc. industries in New Eng- qualifications Submit resume giving full 

urea. Reply PW-5726, Food Engineer- detoils of experience and salary requirements FLAVOR CHEMIST 

in first letter Replies will be held in abso MICROBIOLOGIST 
lute confidence 


P-6023 Bi Ens neering ANALYTICAL CHEMIST 
FOOD EXECUTIVE ee ee 


Well-trained production executive with creative 

drive, BS« age 35, offers these qualifications: 12 t { P { if 
5 p. in diversified food mfg. and pkg: exp. in FOREMAN grow with a strong, mecium-sizet nr 

food plant erections to production phase; product aE , expanding organization. Please forward com 

development and sales promotion. DESIRES food ‘ ogy po . woe plete resume and salary requirements to 

mtg.. oke., or allied line concern who offers poten . , . 

tial in executive management. Write 


PW-6024, Food Engineering od processing. "sranael’ Writs sath PETER ECKRICH & SONS, INC 


an Francisco 4, Calif 








Experience in similar industry preferred, but 
not essential This is an excellent chance to 








Personnel Department 
Box 299 Fort Wayne, Indiana 

















7 ait 
When FOOD TECHNOLOGIST 
— PO lle pet i tg ng FOOD TECHNOLOGIST 
Ansnering tn Ry gn ad 
« nologist. Opportunity for young man with or with Central Quality Control Department has 
out experience to work in Quality Control and Prod 


7 | > . uct Development. Submit resume of education and openings for experienced bio-chemists and 
Z j i v WJeee experience, If any 


P-5993. Food Engine food technologists. Advancement opportu 
° ° M war 

to expedite the handling of your 

correspondence and avoid confu- production supervisory positions. Salary 

sion, please do not address a commensurate with experience. Send com 

single reply to more than one in- Veu packaxing plete resume to 

dividual box number. Be sure to 

address separate replies for each 

advertisement. 


nities in plant or staff quality control and 








Personnel Department 


THE WELCH GRAPE JUICE CO., INC. 


ag tee ood Bnpncering Westfield, New York 
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WHERE TO 


@ STORE Frozen Foods 
@BUY Ingredients, 
Equipment, 
Parts, 
Services 





SEARCHLIGHT SECTION 


BUSINESS OPPORTUNITIES 
UNDISPLAYED 
$1.50 a line, minimum 3 lines. To figure ad- 
payment count § overage words as a 
ve. BOX NUMBERS count as one line addi 
tional i indisplayed ads 
DISCOUNT OF 10% if full payment is made 
mn udvacece for four consecutive insertions of 
sndisplayed ads (not including proposals) 


EQUIPMENT 


~~ =RATES——— 


USED or RESALE 


DISPLAYED 


The advertising rate is $13.25 per inch for all 
advertising appearing on other than a con 
tract bosis. Contract rates quoted on request 
AN ADVERTISING INCH is measured % ch 
vertically on one column, 3 columns—30 
inches—to a page 

EQUIPMENT WANTED or FOR SALE ADVER 
TISEMENTS acceptable only in Disployed Style 


Send NEW ADS or Inquiries to Classified Advertising Division of Food Enaineering, P. O. Box 12, 
N. Y. 36, N. Y. October issue closes September 26th 








CARROT OIL 
makes food 


golden yellow 


etivity of hig 
lrable golden 
‘ 


al 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad %t., South Whitney, ind 


SPECIAL SERVICES 


Laboratory Equipment Repair Co., 1810 W. 
li . 


Chygo 4 10-Beckman-B&L-Cole 


Rebuild those teaking valives!! Sanitary 


iil a fraction of the coast of 

€ Price ubmitted on request 
t W Johnson & Co 611 Main Street 
Geneva, Wi 


Instrument Repair. Temperature regulators, 


curial di ng thermometer 
of all make 
guaranteed, Stuart 
Main treet Lake 





Liquidating—Bargain Prices— 
Complete Plant 
Mayonnaise, Coffee Roasting Pan Cake 
Flour Equipment 
QUAKER CITY PRODUCTS CO 
704 S$. 6th St Phila. 47, Pa 














QUAKER CITY 
COLD STORAGE CO., INC. 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 


Niagara Automatic 
Bag Filler & Sealer 
With bucket escalator feeding 
& counter. Best offer. 
FS-5876, FOOD ENGINEERING 
Ad Di P.O. Box 12, N.¥ U 











USED 


VACREATOR 
WANTED 


Capacity 10 to 20,000 Ibs. per 


hour. 


B. DESAULNIERS 


1504 Davidson St 
Montreal, Que., Can. 








WANTED 
STEEL BOUND SKIDS 


ABOUT 32” x 54''~7\/2"' CLEARANCE 


wW5934, | 1 Engineering 
D I ¢ Sox 12, N. ¥ 








WANTED TO BUY 


FUMIGATING CHAMBER 


Standard Guardite Fumigating Chamber 5'6 
Wide x 6'6" High x 15’ Long or Larger 


Reply to 


W-6008—Food Engines 
Class. Adv. D P $0 











Just say: 


“Information, 


p lease” 


whenever you need products or 
services not advertised in a par 


ticular issue of this magazine. 


Each issue is only part of the 
complete service we are organ- 
ized and glad to render to 
reader and advertiser, alike. We 
want you to consider this pub- 
lication your primary source of 


information in this field. 


FOOD 
ENGINEERING 
Classified Advertising 
P. O. Box 12, New York 36, N. Y. 


NEED OIL FREE AIR 


(jardner- Denver a sor, Model 
cap 2( 00 pal at 
2 tor, com 
Imme 
FS.5910, I d Engines 
I rol 








NEW SHRIVER ALUMINUM FILTER 
FOR SALE 


iare, open de 














Your Inquiries to Advertisers 
Will Have Special Value . 


for you-the advertiser—and the pub 
lisher, if you mention this publication 
Advertisers value highly this evidence of 
the publication you read. Satisfied adver 
tisers enable the publishers to secure more 
advertisers and—more advertisers mean 
more opportunities or better service—more 


value-to YOU 





TANK TRUCKS FOR SALE 
Six—1500/gal. Farm Pick up Tanks 
Heil Tanks on Ford Trucks 
Prices range from $3800 to $10,000 for com- 
plete unit 


Whatcom County Dairymen’s Association 
Box 157 Bellingham, Wash 








BOILERS 


HI-PRESSURE 
Complete stock from 10-2,000 h.p. 
Nation's largest inventory, New & Used 
WABASH POWER EQUIPMENT 
31 E. CONGRESS, CHICAGO 5, HA 7-4855 








FOR QUICK SALE 
New VORTEX" MIXER & KNEADER, 3 bbl 
revolving bow! on portable carriage. Heavy duty 
COPPER STEAM-JACKETED KETTLES, 35, 100 
& 150 gal., 2” outlet, with valves and stands 
PRATER PULVERIZER, MODEL Gis 
FITZPATRICK RIVING MACHINE MODEL & 
Type EC, for frozen eggs and cream 
ADSCO STEAM FLOW METER, orifice type 
New CREASY ICE BREAKER, cap. 8 tons per tir 
HENRY LABER & ASSOCIATES 
123 Pitt St New York 2, N. ¥ 

















FOR SALE 
New, low prices on 
PLUNGER SEALS 


For your C.P. and M.G. homogenizer Send for 
trial offer Advise style and capacity of homog 


enizer 
STUART W. JOHNSON & CO 
611 Main St Lake Geneva, Wis 








FOOD ENGINEERING, SEPTEMBER, 1957 





SEARCHLIGHT SECTION 

















Liquidation QOo 
TRENTON CHEMICAL CO. nian 
TRENTON, MICHIGAN ADD PLUS’ TO YOUR PRODUCTION 
1—Swenson Quadruple Effect forced WITH GOOD é M C EQU ip ME NT 
circulation Evaporator 12,975 
Sq. ft. NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
died ’ di a NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Arnold 6 dia. 316 8S. Evapora Specie! Lot of Stoinless Clad Kettles acai Jacketed; 80 gal. capacity 
tor 325 Sq. ft. Copper Kettles uo to 250 gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
1—Harris y dia. 316 a. Evaporator VACUUM PANS: Pfaudler Glass Lined 500 and 1000 gal., Aluminum or Copper 250 Gal 


. ” ” 2 Mojonnier Stainless Vacuum Pans with Calandria or Condensers; 3’ x 10’; 6° x 12 
3—American 42 x120 double drum Sterilizers 48° x42«96"; 36°x42''x84"; Ft. Wayne 61°x126"; others 
dryers. Double Drum Dryers: 32°'x72"; 42100"; Twin Dryers 42°x120 
“ea , . , Food Machinery Corp. Retorts; Standard 42x72” Vertical 
3—Louisville 6 dia. A 90 rotary American Utensil (CRCO) Model “B’ Juice Extractor with 5 HP Motor 
steam tube dryers. Marco Stainless Homogenizer Model 400; 10 HP 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 


1—5000, 3209, 2000. and 1200 Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
gal. 304 SS. tanks. Robinson and Baver Double Runner Attrition Mills: 24° and 18” with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro, ete 
30—40,000, 30,000, 22,000, 12,000 Sprout Waldron 2 Pair High Roller Mill: 9x18"; Robinson Unique 4 Roll 7x24” 
gal. steel Tanks SIFTERS: Rotex 30x60”; Patterson Gyro 3 Deck 20x84 
; ” ” : Robinson Unique S.S. 20x70"; Ajax Vibratory in S.S. 18''x48” 
1—Bird 18 x28 ’ 304 $.$. continu- Robinson Gyro Double Deck 20x90"; Selectro 18''x48" & 24x84” 


ous Centrifuge J. H. Day Egg Clipper Mixers: 20°x22"x28" and 32/’x32"x25 
200 Ib. Capacity; arranger for M.D 


” Sevage Marshmallow Beater 
2—AT&M 42 suspended, 304 $8. FILLER Stokes & Smith Powder Filler, Semi and Automatic Models 
Centrifugals Triangle Electric-Pak 4 Station Conveyor Type Filler 
” Gump Bar-Num Vibrox Barrel Packers 
2—Tolhurst 40 suspended, steel Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
Centrifugals Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
= i Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
36 Centrifugal & Rotary Pumps, Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Stainless, Dlivite, Haveg & Iron, Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
12” to 4” LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
- Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, ete 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers 
CAPPERS: Pneumatic Scale 4 Head Auto Capper; Capem 4 Head Model B2F; Resina 
BRIL EQUIPMENT Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
COMPANY SPECIAL AGITATORS at less than Half Price; Top Entering 5 HP S.S. 240 RPM 
2401 Third Av. New York 51,.N. Y¥ The above list represents only the more important units; if you do not see listed the items you 


seein" taiai need, do not hesitate to send us your inquiry 


608 Harrison Av. Trenton, Michigan: SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
ansftt2eag 4 PARKING ON THE PREMISES adi 
President PHONE: STerling 8-4672 “EFFEMCY”’ 


Write or phone for detailed circular. 
Representative on premises. 











GO WEST FOR THE BEST 





|—F MC Juice Processor, 8.8. 4 unit, fig 4500 
|—Sharples Super-D-Cantor PN-14 taper bow! 
$—Tyler Hummer 3x5’ single deck 8.8. Screens 
2—Niagara Model 510-28 Filters, 8.8. leaves 
14—Syntron Spiral Vib. Elevators, 17° lift 
2-—ti'/,'x45' Rotary Dryers, ',” shell, hvy 
1—Oliver 6'x6’ Vacuum Filters, salt type 
i—Nash C-12 Air Compressor, 50 HP motor 
|—Beit Conveyor 36”x136', 7/2 HP ghd drive 
i—A T & M 42” 8.8. susp. Centrifuge, perf. 
2—~250 gai Lee 8.8. Kettles, 1007 jkt press 
i—Glenn 340 qt AMF Vertical Mixer, hvy duty 
4—Std. Knapp Model F Casers, 6 ounce—#2 
i—F MC 55” dia Cooker, cap 2338 #211 cans 
i—M & 8 #10 Filler, 6 pistons, bronze cont 
|—Ptaudier C-12 Retary Filter, stainless 
2—Shriver Filters, 30x30" C.1. 34 pl 33 fr 
3—Sweetiand #12 Filters, 36 ivs 4” centers 
i—Gaulin Model CGD Homogenizers, 200 GPH 
22—Staintess Kettles, sizes 60-250 gallons 
i—Mikro-Pulverizer #2—DH new, priced used 
2—Charlotte Model 20 Colloid Mills, 20 HP 
i—Lightnin *SEV Agitator, side entering 
4—F MC £50 Pulp’s, 7/2 HP mtr. bronze & 8.8 
2—-Canco Model 08 Closing machines, 46 oz-gal 
2—Mojonnier Vac. Pans, 3’ diax!5’ coil type 
i—2500 gal $.S. Tanks, 6’ diax!2’ str side 
PACKAGING EQUIPMENT—Fillers, Cappers, 
Casers, Labelers. Many sizes, type. Send Inquiry 








BARGAINS FOR SALE | | SEPTEMBER SPECIALS 


P MRM 12 spouts 8/8 straight line Vacuum Filler 
The Ruderman Machinery Exchange of FMC Hand Packed 8/8 Filler, #MH1699 
Gouverneur, N. Y., one of the largest di- 8/8 Piston Fillers, all makes and sizes 


versified Machinery & Equipment Dealers FMC 6 valve 8/8 Can Filler takes up to gals 

e P . . World Twin Turret Labeler, # C10006, 129 per min 
in America, can furnish you with prac- Paeumatic Seale Simplen & Dusien Labetere 
tically all your needs in Modern ice Cream, 3 Pony Labetors, B6MXX, B6ML & B6MX 

Milk Plant and Electrical Equipment at Wrap Around Labeters, all makes and sizes 


‘ +s Pneumatic Scale Air Cleaner, serial #12161 
but e fraction of the original cost. Diana Dicer with motor for meats & vegetables 
250 galion Glase jktd. & Agtd. Kettle, 1 HP. exp 


WRITE—WIRE—PHONE FOR YOUR NEEDS Resina & Capem Cappers, model &8-LC & SIF 


Sereeners (8x4 On74" & 424120 


+ + +e He HH H H *¥ 


PT i 1275 gal. 8/8 Jktd. & Agtd. Ketti 
RUDERMAN MACHINERY EXCHANGE sis G7b dadhe dren 0 uO Ge baa 


Gouverneur, New York Telephone: 333-334 





NEW —STEEL & S/S MIXERS, KETTLES & TANKS 
Fabricated To Your Specifications 
Engineering Advice Available 





+ + + + + & + HF H H 





FOR SALE > 
WE BUY COMPLETE PLANTS OR SINGLE 
GOOD USED EQUIPMENT 38° Copper Coating Pans with stem coils UNITS WHAT HAVE YOU FOR SALE? 
y D 300 gal. Copper sti with condenser and tank 
cae anieaaine 80 at 80:4 speed Hobart Mixer YOU CAN BANK ON 
AN ' gal. Cop Stea jacketed Mixi Ketti 

York Freon Remarener with 1% HP 3 phase mater EQUIPMENT CLEARING HOUSE, Inc. 

514 Grvant Street © Son Frencace 7” Colif Burns Split pp deme ge 111 33rd Street — Brooklyn 32, N. Y 
‘ BR 

2636 Gladys Ave Chicago 12, 11 SOuth 8-4451—4452—8782 
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Clarifiers 


nveyors 


Fillers 
Fillers 

Mac 
Fillers 


Industrial 


ogenizers 


Kettles 


15 hp 
ers: automatic and sem 
fugals: Fletcher 12 
20" lithcooted, 


Eclipse, 


Tol 


covered 


screw, 4 6", % 
orizer Rogers 40’ stain 
Link Belt MonoTube, 
x 24° ho 
Devine 2 x 4 vac, dr 
Bowen lab. spray, st 
Direct Heat 4’ x 20 
Nordyke-Marmon 120 
liquid 


Hardinge 3 


vacuum, 
r 
stokes 
for jars 


sipho 
piston 
hine Co 
Me 
powder: Speedee, T 
th, Ferguson, Gump 
Presses: Sperry, 
Int. pressure—Alsop, 
Sweetiand 
Oliver 2/2 x 
7V2 hp 
Manton-Gaul 
H., 300 GPH., Flowmast 
Dopp 150 gal., jkt 


vacuum 


Enterprise, 


60 hp. Sellers, 


copper, 17 


Colton, 
tubes 
5S for cans 6 and 10 pocket, sf. st 


Shriver 6°'-36 
and plote and frames types 


grerreeerre | OEB OFFERINGS 


Boilers 


gas 
|-automatic 
stain 


wrst 26° rubber 


De Laval model 84-5! 


tain. steel 
stee! 
monel 
? ov 

um, st. steel 


steel 


bu 
n, gravity 


Elgin, Filler 


riangle, Stokes & 


, recessed 


Sparkler, Lomax, 


1 
motor, 6"’ 

in 25 GPH.,, 60 
er model 200 


agitated 


Kettles, 
Labelers 
Mills, 


Mills, 
Mixers, 


Muller 

Pumps 

Screens 
Sealers 
Separator 
Sterilizer 

Sill 
Tablet Presses 
Tanks 
Tank: St 


Kettles 
Vacuum Pan: 42 
Clarifier 
Super Centrifuge 
Wrapper 


Stainless steel with 

and without agitators 

Burt, Knapp, New 
auto and semi-auto 

hammer: Mikro, Gump, Prater, Raymond, 

Jay Bee, Jeffrey, Williams, Fitzpatrick 

colloid: Charlotte 20 hp., 1 hp 

dough type: single and double arm 

Glen Power Plus 340 at., 5 hp 

Powder: 50 to 2000 Ib. capacity 

Gemco 5’ x 14’, stain. steel 

Portable Electric: 4 to 5 hp 

Day high speed, 40 hp 

Simpson 39/2" type 316 s.s. bowl 

Centrifugal, rotary, gear, vacuum 
Selectro 4 x 10’, 3 deck 
Ferguson, Triangle, Ceco 

De Laval Nozzle-Matic AC VO 

American 42" x 52” x 11/2 
Barnstead 75 gal 

Single punch and rotary 

Stain. steel 25 gal. to 1200 gal 

stee! 2000 gal. type 316, jack. 

JUST RECEIVED FROM A — 

500 gal. st. steel, 10077 W 

Harris, st hy 

De Laval model AD-RO 

Sharples st. steel 

Globe-Knapp for butter. 


20 to 300 gal,., 


Jersey, World, 


Ermold 


long 
water 


Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone Seeley 8-1431 


2646446466464 644644646444464646644464464464646446466446446666666060600060008 


Chicago 22, Ill. 
Our 33rd Year 


nah hhh hh bbb b hb nb bbb bbb OOOOO4O46464646646406846868 
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20 & 40 
150 gal 
100 to 4 
~) gal 
00 gal 
00 gal 
1) gal 
i to | 


10 gal 
, H.P 


O' Brier 


Clevelar 


tater 


Hope Two 
5.5. jacketed Kettle, agit 
Freon Compressor Unit 
Baltimore Airooil Water Cooling Tower 


Milk Pas 


FOR SALE 


HP Packaged" Boilers 
Ptaudlter 8.8. Tank 
0) gal. 5.8 
Vert. 8.8 


Mix Tanks, wa 
Tank, insul., 

Vert, 8.8. Tank 50°x64”", i 
Horiz. 8.8. Tank 48°x66”" 

Ptaudier G.L. Tank, 8.8 

100 gal. Homogenizers or V 
Piunger Filler, s.s 


Gt 
Vegetable Dicer 


d Range Steam Cooker 
teurizer Cooters, Fillers, 


Send us 


i} Congress St 
Island 4, N. ¥ 


P.O 


bot. agit 


ter jkt 
agit 
neul 


Coll 
isootizers 


90 G.P.M 


Hollymatic Hamburger Patty Maker 


Washers 


your inquiries 


LESTER KEHOE MACHINERY CORP 


Box 62 


Gibraltar 7-3410 








FOR SALE 
DOUBLE DRUM DRYER—42" dia. x 120" Ig. 
American complete with drive, conveyors, elevator, 
hood, etc. Built for 125 PSI. Used on milk, Ex- 
cellent, Reasonable 
DOUBLE DRUM DRYER—42" x 
same specs 
8/8 TRUCK TANKS; 
on semi-trailers 
3/8 TRUCK TANK; 2,500 gal 
to mount on truck body 
8/8 TRUCK TANK; 1,850 gal 
trailor 
An trvet tanks used to haul milk) 
NK j)—1,250 gal. Vertical, Sanitary. 
ANKS <4) 500 gal. Vertical, Sanitary. 
Ae 4 ORATOR, Buflovac 6.5-29-D, 588 sq. ft 
ple 


100” Buflovac, 


Three—3,000 gal. insulated 


insulated, suitable 


insulated, on semi 


HE AT EXC HANGERS: Four shell and tube type. 
8/8 sanitary, 64 to 150 sq. ft. Used on Milk 
8/8 VACUUM PANS, 36”; 48%; 72” all sanitary, 
coil type 
‘ BEST EQUIPMENT COMPANY 
1787 W. Howard Street, Chicago 26, III. 
AMbassador 2-1452 


USED EQUIPMENT 
FOR SALE!!! 


C. P. 26 Filler & Capper, C. B. 24 valve 
Filler & Capper, C. B. Model 61 Filler & 
Capper, Meco Foot Operated Can Filler, 
200 gallon Receiving Vat, 70-gallon Dump 
Tank, C. B. 200-gallon Pasteurizer, Illinois 
Creamery 200-gallon Pasteurizer, 300-gal- 
lon Steriline Pasteurizer, C. B. 36 tube 
6-foot Surface Cooler, 3-ton Vilter Pak Ice 
Storage Bin, Continental Model O Soaker 
Washer through round or square V2 gal- 
lons, C. P. 3757 NR Churn, 1 lot used fit- 
tings, 1 lot used motors, 1-1000# Toledo 
Scale & Weigh Can, 72 mm Hand Capper, 
1 Girton Model 10-case Washer, 1 United 
Metal Seal Automatic Cheese Filler & Cap- 
per, 1 round bottom single shell S.S. tank, 
1 Cherry Burrel Cabinet Cooler, 1 Double 
Compartment Pipe Washing Tank with 
Brush Unit, 1 #226 Delaval Clarifier, 1 
Cc. B. G70 Filler, 1 M.D.-C.A. filler for 
American Can, 1 #32 Delaval Separator, 
1-100 gallon Cottage Cheese Vat, 2 Am- 
monia DE blowers, 4 glass-lined Vats, 1-C 
P.-3CPM Rotary Can Washer, 1-Model 70 
DeLaval 1-40 qt.-C. P. Batch 
Freezer DE, 1-125 M. G. Homo CGd, 2-200 
gallon Cherry Burrel Spray Pasteurizers, 
1-100 gallon Damrow Pasteurizer M. V. L., 
1-C. B. Handi Filler, 1-1000 gallon Truck 
Tank only 


STUART W. JOHNSON & CO. 


611 Main Street, Lake Geneva, Wis. 


Separator, 

















1411 WN. 6th St, 


Sharples 
St. St 
Fird T316 St. St. C 
trifugals 32” x 50 
Pneu. Scale 6 head 
Filler Machine Co., 
piston fi'lers. 
Sparkler # 338-28 
Body, St. St. plates 
Niagara type 316 
Filter, model 510-28, 
Flakers, Buifalo 32° 
Dewat 

1A, 2A 
Double 
33” = $2” 
St. St. Vac 
St. St. Spray Dryers: 


ring Presse 


Louisvil'e 


#16V Super 


separator bowl. 


Drum Dryers: 42” x 


Shelf Dryers, 


FOR SALE 


Centrifuge, 


Sontinuous Cen 
", 40° x 60". 


capper, 53 mm. 
4 cyl. St. St 
Filters. Steel 
8S. S. Pressure 
500 sq. ft. 

x 90° 

8 Davenport 

8-Roll 36° 

100’, 


100 sq. f 
19° Dia. x 20 H 


Rotary Steam Tube Dryers, 4° x 30 


6° x 30°; 6 x 45’. 


Ky 

@ ah y 
\%o ws / 
OceEss\® 


Phila. 22, Pa 


Nickel Evaporators 200 & 450 sq. ft. 
Buflovak #6.5 St. St. Double Effect 
Evaporator, 588 sq. ft. 

Stokes Type 316 St. St. Double Ef 
fect Evaporator, 250 GPH. 
Fitzpatrick Comminutors, St. St. 
models, D. F. 

1800 gal. Steel Kettles, 
agitated. 

55 cu. ft. Spiral Ribbon Mixer. 
Mixers St. St. Double Arm, 5, 50, 75 
gal., Sigma Blade; Jacketed. 

3000 gal. St. St. Vacuum Tank with 
coils. 

2950 gal. Heil Stainless steel single 
Truck Tanks. 

Stainless Steel Tanks 30 gal. to 
10,000 gal. sizes. NEW & USED. 
Welded Steel Tanks--Brewery lin 
ing; 4000 gal. to 10,000 gal. 
Votators—-2 & 3 tubes. 


jacketed & 


axle 


PERRY 


EQUIPMENT CORP. 


Phone: POplar 3-3505 


FOR SALE 


2—Model “D” Fitzmills 7’ H.P. motors. 
4—Stokes Rotary B-2 and DD-2 Tablet 
Machines. 


2—Stokes “‘R’’ Single Punch Tablet Presses 
3—Day #71 Roball Screens, Stainless Steel. 
3—Day #31 and #32 Roball Screens. 
1—Day 350 gal. Stainless Steel Sigma 
Blade Mixer. 
Complete listings—Bulletin A-39— 
Write for Copy. 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave., Newark 12, N. J. 
TAlbot 4-2050 














FOR SALE 


York Plate Heat Exchanger Pasteurizer eons 
Taylor controls—practically new 

Toledo Milk Receiving Scale ioasscass © 
type. Complete with stainless steel receiv- 
ing tank and ‘‘Lightin’’ agitater. 10007 
capacit 

Niagara Direct Expansion Ammonia type 
water cooler complete with two pumps 
for circulating water from pan 

200 x32" Buflovac rotier milk drier 2 

(These driers in good condition, complete 
with 8.8. stacks up through reof) 

Pumps included 

10 H.P. C.P. Ammonia compressor—eood 

5 H.P. York Self contained ammonia 
refrigerating unit 
5 York Seif 
refrigerating unit 

Wickes 125 H.P. water tube boilers, Ray 
Horizontal Rotary oil burner system, in- 
ogre approx. 50’ stack 

2 H.P. Freon water cooled 
com pressor 

| H.P. Freon air cooled refrigerator com- 
pressor 

5—600 galion C.P. vats Good condition 

King Zero Water cooler—Ammonia—suitable 
for small sized plant 

Staintess steel tank-——New—#15/galion ree- 
tangular. Excellent condition 

Many other pieces of dairy equipment 

write for list 
Address inquiries to:—A. E. GROTH 
DARIGOLD PLANT 


P.O. Box 157 Bellingham, 


contained ammonia 


refrigerator 


Please 


Wash 
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Modern U = 

Rebuilt en OVEN co 3L22¢ ( re PRODUCTS ae 
i Established 1912 ALGIN CORP. OF AMERICA ) CRANE CO 

Machinery Gut 


ALLEGHENY “LUDLUM STEEL CORP 2 CROWN CORK & SEAL CO 
Reduced For Quick Sale Ad : Aitkin-k 


Baker Perkins 50-gal. Steam Jacketed Age 
Double Arm Mixers. ALLIS-CHALMERS MFG. CO 
Day 12, 20, 50, 75, 100, 150-gal. Double Agency t Adv 
Arm Mixers, Cincinnatus and Imperial. ALLIS CO., THE LOUIS 
J. H. Day 50 to 10,000 lb. Steel, Wood Agency-—Hoff 
and Enamel Powder Mixers. AMERICAN BLOWER 
3500 gallon working capacity Steam | DIV. OF AMERICAN STANDARD 
Jacketed Double Arm Mixing Tanks. Age ke t a js 
Triangle Models A2C, N2CA, G2C and AMERICAN CAN CO DEMING CO., THE 
N2CA Elec-Tri-Pak Fillers. Agency pton A alee tie mal 
S. & &. Gl, G2, G4, HG84 Auger Fillers. AMERICAN HOSPITAL SUPPLY COR! DEMPSTER BROS.. IN( 
Filler, Hope, Elgin 8S. S. Piston Fillers. SCIENTIFIC PRODUCTS DIV ‘ sigs ee 
Hayssen, Package Machy. Co. FA, FA4, | Agency DODGE 
DF, CA2, Miller, Scandia and Oliver AMERICAN SPICE TRADE ASSOCIATION TL224 ; 
Automatic Cellophane Wrappers. Agency i , AY OGE MFG. CO 
Hudson Sharp Campbell Automatic APV CO., INC. BL158 JUGE MPS Or 
Wrappers, Models 2W6, 2W8 and p Agcy DOW CHEMICAL CO. THE 
2wio. ARMS TRONG CORK CO gt phox ‘ 
Standard-Knapp No. 429 Carton Sealer. | ’ £ DOW CORNING CORP 
CRCO Nu-Way, Burt and Knapp Ad- ASHWORTH BROS INC A ee } 
justable Wraparound Labelers. & DUCOR INC. THE 
Pony M, ML and TO Labelrites. ATLAS MINERAL PRODUCTS CO " : . ' 
Brown PFM Automatic Bag Filling Ma- Age Harry Adv Ju PONT de NEMOURS & CO 
chine. : AUTOMATIC TRANS. C( 10 ” ” POLYCHEMICAL DEPT. 
Fitzpatrick “D’ 8.8. Comminuter. Ag f ff & r : 
Mikro 4TH, 3TH, 2TH, Bantam Pulver- DUSTEX CORP 
izers. 
Stokes DD2 and RBB Tablet Machines. 
Colton 2RP, 3RP Rotary Tablet Machines. 


ALLIED CHEMICAL & DYE CORP CRUCIBLE STEEL COMPANY OF AMERICA 
NATIONAL ANILINE DIV 173 TRENT TUBE CO 


DAY { 


DAY CO 
j 


& OLCOTT, INC 


BALDWIN-LIMA-HAMILTON CORP 

Write, Wire, Phone for Details and Prices HAMILTON DIV MAN KODAK ) 

} aa a ay / DISTILLATION PRODUCTS IND 
| BATTLE CREEK PACKAGING MACHINES 

TOP PRICES PAID FOR Agency ERIEZ MFG. Cé 


— & LO MB OPTIC AL CO 


YOUR SURPLUS EQUIPMENT W kf EXACT WEIGHT SCALE CO 
BEACH RUSS CO > 


UNION STANDARD EQUIPMENT CO. |} |) wi33"%o, ew 


318-322 Lafayette St., New York 12, N. Y. "Age INC . 
Phone: Canal 6-5333 Agency—Wi ; FERGUSO 
BRIGHTON CORP Ag 
HAMILTON cop PER & BRASS WORKS } FINNELL 








BROWN FILLING MACHINE CO. INC FIRMENICH IN( 


DIV. OF FRANKLIN RESEARCH CORP . 
, - ;. FOOD MACHINERY & CHEMICAL CORP 


BURT CO., F. | ee 3R208 CANNING MACHINERY DIV 





SPECIAL OFFERINGS FOXBORO CO. THE 66 
6 } } »* 


Modern Packaging Equipment hy Bn on rni4d 
PNEUMATIC SCALE COMPANY High Speed CAMBRIDGE WIRE CLOTH co THE FRITZSCHE BROTHERS. INC 104 


fully automatic Cartoning Line, 10,000 series CANNING | MACHINERY CO . FULLER CC . 230 


PNEUMATIC SCALE COMPANY Medium Speed CARPENTER STEEL CO., THE 


fully automatic Cartoning Line cas SH CO. A w 


STOKES & SMITH Model D Neverstop 


CHERRY: BURRE LL CORP. ’ GARDNER-DENVER CO 


FERGUSON full t tic Cart L ; 
3 ully automatic Cartoning Line CLAYTON MFG CO 189 GAYLORD CONTAINER CORP 


STANDARD KNAPP & PACKOMATIC Top & DIV. OF CROWN ZELLERBACH CORP 
Bottom case sealers r Cl INTON CORN PROCESSING co 149 h k 
A / GENERAL AMERICAN TRANS SPORTAT ION CORP 
PNEUMATIC SCALE COMPANY Double Package COLORADO FUEL AND IRON CORP TANK CAI 
maker and ROTARY Top Closures P WICKWIRE »PENCER oTEEL DIV 203 Age j 1. We 

Y e, Kitchen & k GENEVAL FLOORCRAFT 
PNEUMATIC SCALE COMPANY High Speed CONN HARD RUBBER CO., THE BR172 ; 
Bottling Line, consisting of: Bottle Cleaner, GLOBE WOVE! 
20 Spout Vacuum Filler, 4 Head Capper and CONTINEN TAL CAN co f f 
Duplex Labeler, 12,000 series. May be pur e& GOODRICH INDUSTRIAL PRODUC TS CO 
chased as a complete line or individually cooPEn’ ALLOY CORP fA 


BELTING 0 INC 


; GOODYEAR TIRE & RUBBER CO.. THE 
STOKESWRAP and TRANSWRAP, Models A COPELAND REFRIGERATION CORP 16 INDUSTRIAL PRO DUCTS DIV 
and B Agency f 


PACKAGE MACHINERY, SCANDIA & HAYSSEN 
Wrappers with and without Electric Eye 





SIMPLEX Bag Making Machines —— 

PUBLICATION HEADQUARTERS: 330 W. 42nd %& 
Adv. Sales Moar 

RESINA, CAPEM and PNEUMATIC 1, 3 and 4 ¥. 3 Promotion & Research Mgr 


Head Cappers 

SALES REPRESENTATIVES 
PNEUMATIC SCALE CO Combine Cartoning ATLANTA 3 Robert H. Powell. J LOS ANGEI 
Unit 1301 Rhodes-Haverty Bldg 12! 
16 Paul T. Fegley 


STOKES & SMITH and TRIANGLE Auger Fillers 


Partial List—send for complete 


list of equipment in stock ( HICAG 0 11 Lockwood B. Seegar 
520 N. Michigan Ave Harvey W. Wernecke 


TOP PRICES FOR SURPLUS CLEVELAND 15 Tom E. Taylo 
PACKAGING EQUIPMENT. 








712 Commerce ‘ 


] ) 
ALLIED EQUIPMENT CO. OER a wiam 6. Wo 
DETROIT 26 a 
aia ; art 9-8 856 Penobscot Bldg Tom E. Taylo 
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LABORATORIES, INC., THE 


CONTAINER CORP 


ROCHE 


THE 


HARVESTER CO 


ORAGE DOOR CO 


IN( 


FILTER AIDS 
' 


GHLIN STEEL CORP 


ATONNA, THE 


PRODUCTS INC 


I-CLOVER DIV 
& MFG. co 
LEFFEL & Cl THE JAMES. 
LINK 


LUNKENHEIMER CO. THE 


MACBETH DAYLIGHTING CORP 
MANTO GAULIN MFG co INC 
MASTER ELECTRIC CO, THE. 
MASTER MECHANIC 5 co THE 
METRO GLASS CO INC. ) 
WEST METALL Ic PROD IN( 


NEAPOLIS-HONEYWELL REGULATOR 
INDUSTRIAL DIV 


MONARCH MFG 


MORTO? SALT 


»INEERING CO 
STARCH PRODUCTS INC 


NEPTUNE METER CO 
NIAGARA BLOWER CO 


NORDA i Third Cover 


ISSUE 


page 2 








NUTRITIONAL RESEARCH ASSOCIATES 
OAKITE PRODUCTS 


PACIFIC LUMBER CO., THE 
PALMER THE ERMOME TERS INC 
Pant ow ¢ co RP. THE 

PFAU DLER CO, THE 

PFIZER & CO., INC., CHAS 
PHILADELPHIA QUARTZ CO. 
PHILLIPS | my 
PITNEY_BOWES, INC 
PITTSBURGH CORNING CORP 


POLAK & SCHWARTZ, INC. __ TR201 
f k Ady 
POWELL VALVES 164 


POWERS REG U LATOR CO THE 


PROCTOR Q SCHWARTZ “INC 
} A 
PULVERIZING MAC HINERY DIV 
OF METALS DISINTEGRATING CO 
£, fon 


QUAKER CITY COLD STORAGE CO., INC 


READ STAD YDARD 
p Aitkin-K 
REINHOLD p UB CORP 


Ag y arty Co : 
RELIANCE ELECTRIC & ENGINEERING CO 
REEVES PULLEY CO 


jene 


RE PUBL IC STEEL CORP 


REYNOLDS me TALS CO 


Agency } \ 
RIEGEL PAPER CORP 

A i y WwW T wre 
ROTARY LIFT CO BL209 
RYERSON & SON, INC., JOSEPH T BL172 


SANDVIK STEEL, INC 
SARCO ( Q INC : 

SCHUTTE & KOERTING CO 
SHELL CHEMICAL CORP 


te 


‘ 1G sMAMOTOR, “INC BR227 
. na AQV i 
SPRAYING SYSTEMS CO TR227 


SPROUT WALDRON & C " 148 


STALEY. MFG. CO A E 29 


STANDARD “CONVEYOR co. 8 
STANDARD OIL. CO. (INDIANA 186 
TERWIN CHEMICALS INC 

VITAMINS DIV descend Comm 


STEPHENS the Thomp MFG. CO 38-39 

STANDARD PRODUCTS DIV 125 
STEWART WARNER CORP — 163 
STOKES 5 & SMITH CO - . 94 
STRAHMAN VALVES INC . BL218 
STRONG-SCOTT MFG. CO. THE 210 


STURTEVANT MILL CO 214 


f Walther 


PROFESSIONAL 


SERVICES 








FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Director 
Ingredient evaluations « New Products development. 
Specializing in flour shortenings, milk and other 
basic ingredients ¢ Facilities; chemicals and phy- 
sical laboratory, bakery, spray dryer and other 
unit process equipment 
2865 W. Franklin St. 
Baltimore 23, Md 


440 W. 24th Bt. 
New York, N. Y 








GEMAR ASSOCIATES 
CONSULTING 
MATERIALS HANDLING 
ENGINEERS 

years experience 


GREENWICH, CONNECTICUT 








LEWIN ASSOCIATES 
Consultant 
PLANT DESIGN AND LAYOUT——PROCESSING 
KQUIPMENT——PRODUCT AND PACKA On DE- 
VELOPMENT AND IMPROVEMENT — R 
HOUSING DISTRIBUTION MARKETING 
RESEARCH ESTIMATES — REPORTS 
243 West 56 Street New York 19, N. Y. 
JUdson 6-1748-9 








GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industries 


COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposal 
AUTOMATION 


1422 Chestnut 8t Philadelphia 2, Pa 








SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin describing facilities and services 
230 Washington S8t., Mount Vernon, N. Y. 








FOSTER D. SNELL 
Researoh Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Praluations, 
Packaging Problems, Vitamin Assays. 
Write For 
“Food Facts’’ 


20 W. 15th 8t., N. Y. 11 WaAtkins 4-8806 








STRASBURGER & SIEGEL 


Chemists Bacteriologists—Feod Technologists 
Specialists in Canned and Giassed Foods 
Laboratory Services 


Testing Tomato Products, Mayonnaise, Pickles, 
Olls, Fate, Beverages, Sugars, Filth in Foods 
Food and Drug Libels, Expert Testimony 


1403 Butaw Place Baltimore 17, Maryland 














LABORATORY SERVICES 

aie FOOD, FEED, DRUG and 

forthe = (HIEMICAL INDUSTRIES 
Analyses, Biological Bvaluation, Toxicity Studies, 
Insecticide Testing and Screening, Flavor Evalua- 
tion. 

PROJECT RESEARCH and CONSULTATION 
Write for Price Schedule 
WISCONSIN ALUMNI RESEARCH FOUNDATION 
P. O. Box 2217 Madison |, Wisconsin 
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ADVERTISERS IN THIs ISSUE 


“We have found 


Exact Weight Scales 
to be the best 


SUBKIST GROWERS 
sunFace COMBUSTION. CORP.” 
SUTTON STEELE & STEELE, Ne 


TAYLOR INSTRUMENT COS 126-127 
FOLEDO SCALE co : ele "2s 
rt Ir 

TRI HOMO SALES CORP. 


UNION CARBIDE & CAS 
BAKELITE CO 

UNITED STATES GASKET CO 
PLASTICS DIV. OF THE GARLOCK 
PACKING CO 


UNITED STATES PLYWOOD ‘CORP 
UNITED STATES RUBBER CO. 
M ECHAI HICAL 000s DIV 


UNITED ‘STATES STEEL CORP 
CYCL LONE FENCE DEPT 


uv. S STONEW vARE 0 THE 


Adv 


says A. L. Green, Vice President and General 
Sales Manager of Jekyll Island Packing Co., 
Brunswick, Georgia 


VAN AMERIN GEN- HAEBLER INC Fourth Cover 


VIKING PUD 1 60. 134 


WALLACE & TIERNAR INC 
A 


A 


WALWORTH co 

WAUKE SHA FOUNDRY Co 

WEST DISIN NFECTING co 

WESTERN CONDE iS SING C0, 


Mr. Green tells us: “They have given us such good results 
that we have replaced all other scales with Exact Weight 
equipment.” 

Jekyll Island Packing Company has depended entirely 


on Exact Weight Scales for accurate weighing of all its 
packages for the past several years, now having no less 
than 18 units in daily use throughout the plant. The fast- 
weighing, fast-reading, long life and minimum of maintenance 
with Exact Weight Scales make them ideally suited for use 
in food processing. 

You'll find Exact Weight Scales in leading food plants 
throughout the country. Give yourself the same advantages. 
Write today for full details on the complete line of Exact 
Weight Scales for food processors and packers. 


WESTON ELECTRICAL INS TRUMENT CORP 
WHEELER MFG CO C.H 


YARNALL-WARING CO 


CLASSIFIED 
F. J. Eberle, Business Mgr 


EMPLOYMENT OPPORTUNITIES 
SPECIAL SERVICES 
EQUIPMENT 

ri Model 213 Exact Weight High-speed Production 
WANTED ; ~_ Scale. Requires small counter space; weighs accu- 
. rately in out-of-level positions; working parts 


treatod to resist corrosion, capacity 3 pounds 


ADVERTISERS’ INDEX 4 , 


VISIT US IN BOOTHS 107 and 108 
AMERICAN MEAT INSTITUTE SHOW 
SEPTEMBER 20 TO 24 


Allied Equipm 


THE EXACT WEIGHT SCALE CO. 
910 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





BETTER QUALITY CONTROL... BETTER COST CONTROL 
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fae TAPER’LOCK 


-IT’S INTERCHANGEABLE! 


The New Way to Cut Costs 


Save time in mounting. Cut down-time on 

production machines. Standardize with Taper- 

Lock, the interchangeable bushing. The 

TAPER-LOCK SHEAVES same Taper-Lock bushing fits sheaves, sprock- 
ets, couplings, conveyor pulleys. That means 
smaller inventories of power transmission 
parts. And it means quicker changes when 
necessary to keep production lines running! 
Taper-Lock bushings are available in a 
range of sizes which makes it easy to change 
from one size shaft to another. Taper-Lock 
products slip onto the shaft quickly — hold 
with the firmness of a shrunk-on fit—come off 
easily, without shock to bearings or machinery. 
You'll profit by standardizing on Taper-Lock. 
DODGE MANUFACTURING CORPORATION 
TAPER-LOCK COUPLINGS 2800 Union Street Mishawaka, Indiana 


Rigid — Flexible Chain 
Lai 
~ 4 


TAPER-LOCK STEEL <> of Mishawaka, Ind. 


A 
CONVEYOR PULLEYS a 


TAPER-LOCK SPROCKETS 





CALL THE TRANSMISSIONEER, your loca! Dodge Dis 
tributor ctory trained by Dodge, he can give you wal 
able assistance on new methods. Look for his name under 
Power Transmission Machinery n the yellow pages 


of your classified telephone directory r write us 


card at back FOOD ENGINEERING, SEPTEMBER, 








READER SERVICE 


for Food-Plant Employees and Consultants 


FOOD ENGINEERING 
service Post irds benefit 


public i1110n 


, 
editoria 























wc svt1h J Letter ALubhiews 
I , a ; 





| @ MAIL CARDS FOR MORE INFORMATION 


Equipment & Supplies Literature Offered: 
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Where Norda men have measured, 
Fine Flavors meet their match 


It's an everyday 

raalelael el tat tilameli 

The flavors Norda 

del ialel or folbiaeh state! Yordaa é nake 
vors Dy measuring, mixing, matching, and k 


actly, expertly, alway 


Get great skills and great flavors from Norda 


vincing samples iislelen” 
3 


Flavor it with a Favorite—from 


NORDA 
601 West 26th Street, New York 1, N. Y 








{ 
CHICAGO * LOS ANGELES 1 SAN FRANCISCO * TORONTO * MONTREAL * HAVANA * LONDON ©& PARIS * GRASSE * MEXICO < 
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PROVERB PRATTLE “Curiosity killed 
the cat” 


Although this proverb is quoted 
in many anthologies dating back 
to the 18th century, we find no 
first source, It is recognized dis- 
tinctly as of American origin. 
The complete quotation is: “Curi- 
osity killed the cat, but satisfac- 
tion brought it back.” 


e But a thorough investigation of the amazing lasting ability 
and high flavor quality of 


Sealva Flavors 


(hermetically sealed flavors in dry powdered form) 


could be of real “product improvement” importance to every 


manufacturer of dry packaged foods, confections and 


pharmaceuticals. 


CHICAGO « TORONTO ¢« LOS ANGELES «¢ PARIS 
Plants—Elizabeth and Union Beach, N. J.—Paris 





